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AMERICAN 


CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago San Francisco 
NEW YORK 

Baltimore Rochester, N. Y. 

Portland, Ore. Hamilton, Ont. 


In NEW YORK STATE MEETING 


: 


THE Canning TRADE 


GEO. W. ZASTROW 


MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


TALS 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Migrs. 


Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g, W. Va 
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Almost Solid Apple 


“I have used Bolgiano’s ‘Greater Baltimore’ Tomato for past six years for canning they beat 
all other tomatoes I have ever tried. I find the ‘Greater Baltimore’ earlier than. New Stone and 
Weightier and the flesh is almost as solid as an apple. : 


EDWARD DUDLEY, CrittenCo., Ky 


tone Ever Crops = Year 
Was O 91ano S | After Year 


Tomato. 


$2.00 
Pound 
\ Put up 
) to Suit 


Your 
Needs 


| We Offer a Limited Amount of‘Our Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


Growers of Pedigreed Tomato Seed on 
oRLLN ORTHY SEEDS BALTIMORE, MD. U.S.A. 


See Our Advertisement en the Other Gide 
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You Should Know 


Ask your Seedman— Point Blank—If he has a Pulp Factory on his Seed: Farm, and if he saved 
the seed he is going to fill your order with, either from his own Pulp Factory or some other seed 
growers Pulp Factory— Don’t accept An Evasive Answer. 


If You Are Going To Get 
“PULP FACTORY” SAVED SEED 


You Should. Know: It 


Without Doubt Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue University Agricultural Experiment Station, writes April, 1918: 
“Tt can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite 
variable.- It is well known that a considerable amount of Tomato Seed is collected annually from 
pulp used in catsup making, cleaned and sold to seed houses. From these central points it is dis- 
tributed to the tomato growers, and is without doubt responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


I Northem Grown—Free From Blight 3 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


Just For Seed o 
WE DO NOT PERMIT Consin 
If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 


ers have found through years of experience, that they can always depend upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 


Per Lb. Per Lb. 
Greater Baltimore Tomato $2.00 Maules’ Success Tomato $1.25 
Greater Baltimore Tomato, Bolgiano’s Special ~ Kelley Red or Wade Tomato 200 
Stock Seed, saved entirely from Crown Set 1.25 
fruit from the most prolific plants and from Living: 1.25 
the most perfect fruit carefully selected. Brinton’s Best Tomato : <4 
Supply of this stock seed very limited. 2.50 World’s Fair Tomato ...... 7. 25 
My Maryland Tomato 200 Bolgiano’s New Century Tomato 1.50 
My Maryland, Stock Seed... nmciiecnee ae Bolgiano’s New Queen Tomato. 125 
The Great B. B., Bolgiano’ eS 1.25 King of the Earliest Tomato 175 
Red Rock, Extra Fine Stock... Spark’s Earliana Tomato (Langdon’s) 1.50 
I. X. L., Bolgiano’s Extra Early... Jewel Tomato (Pure) 150 
Bonny Best (Purest Stock)... en Ton Tomato ...... 
Livingston’s New Stone (Pure). New Jersey Red Tomato... 
Livingston’s New Stone, Special Stock Seed...... 1.50 Dwarf Stone Tomato 150 
Livingston’s Paragon Tomato. 1.25 TrophyTomato... 1.00 


*‘John Baer’’ Tomato---‘‘The Earliest and Best Tomato on Earth.’’ $10,00 Per Pound. 


J. BOLGIANO & SON 
Growers of Pedigreed Tomato Seed. — 
BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side. 


1818 1915 


ALMOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS 
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“Clipper” Green Pea Machinery 


Gives the Best Results. Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 


Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


NET PRICES, F. O. B. SAGINAW: 


~ 


No 7 $ 75.00 

No. 47 with Traveling Brushes - 115.00 

No. 147 with Traveling Brushes, extension 135.00 
Frame and Side Delivery. 


Write For CIRCULARS AND FURTHER PRICES. 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


Capacity 1200 Ibs. Price $28.00 


“GIANT” ROLLER BEARING 
VINER FEEDER 


WIDE, ENDLESS 
Net Price - - $100.00 


BELT, PICKING 


A. T. FERRELL & CO. 
SAGINAW, MICHIGAN. Pulleys as preferred,$85.00 


dividual Picking Tables with Rubber Belt; | 


Sprague-Lowe Roller Crate 
Sterilizer 


Mr. Small Packer: 


Here’s a machine particularly adapted to 
YOUR needs. It won’t pay you to buy a 
continuous agitating cooker. It ties up too 
much money. But this gives you all the 
benefits of agitation while cooking and 
shortens the time, just like the big machines. 


The cost is very small. Write us. 


For Capacities and Prices 


Sprague Canning Machinery Co. 


222 N. Wabash Ave., Chicago, Ill. 
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TIN PLATES 
CHARACTER 


“QUALITY COKES” 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 


‘ 
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Eureka Soldering Flux 


Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Flux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldg. Cc. W. Pike Company, 808 Postal Telegraph 
sae ee » Ohio, Pear! St. and Eggleston Ave. Milwaukee, Wisc. Canal and 16th Sts. Bidg., San Francisco, Cal. 
ingham . Ala., 825 Woodward Bldg. St. Paul, Minn., 172-174 E. 5th St. THE GRASSELLI CHEMICAL co., LTD., 
Detrelte Mich., 474-486 Hancock Ave., East. Pittsburgh » Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont 
Boston, Mass., 70 Kilby St- D Drexel Bldg. Branch 
Chicago, 2235 Union Court. . Randall » Marine Bank Bidg., Bal- Pape and Gerrard Aves., Toronto, Ont. 
St. Louis, Mo., 112 Ferry St. "ak Md. 102 Nazareth St., Montreal, Que. 


RICE SEED COMPANY 
Cambridge, N. Y. 


AMERICA’S LEADING GROWERS 


Canners’ Pea Seed 


Not only have we the largest acreage in 
Canners’ Peas, but we have the equipment 
to handle them and skilled experts to super- 
vise the growing crops. 


Our references are the largest and most 
successful Pea Canners in the U. S. and 
Canada. 


Our shipping station at Detroit makes a 
low rate to all points. 


ASK US FOR PRICES FOR PROMPT SHIPMENT OR 
FUTURE CONTRACTS 


PEAS, BEANS, CORN, BEET, TOMATO. 
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MORRAL CORN HUSKING MACHINE 


EITHER 
Single or Double Husker 


Single Husker 90 ears 
per minute and Double 
Husker 180 ears per 
minute. 


Read What Four Prominent 
Canners Have To Say About It 


MORRAL DOUBLE HUSKER—Patented 


Morral Brothera, Morral, Ohio. El Paso, Ill ov. 7, 1914 Rochester, Indiana, Oct. 24, 1914 
Gentlemen :— Morral Brothers, Morral, Ohio. 
of Hov, 4th regarding the two Morral Double Gentlemen :— 

n 

aan is season, wish to say that they were Replying to your recent inquiry concerning your Corn Husk- 


satisfactory in every way. 
They turn out more work than two single machines, husk €FS which we have had in operation here for the past three years,” 


cleaner, and take up less space. we are pleased to report that these machines continue to give us 
Y. 1 complete satisfaction. They leave nothing to be desired, and we 
ours very truly, do not see how it would be possible to perfect a better machine. 
Prairie State Canning Co., The repairs on our machines for three years have been about $15.00, 
Per E. A. Selk. and they are still in first-class condition. 


We made a new use of your huskers this year. Our corn com- 
menced to get wormy earlier than usual and, being short of help, 


Belvidere, Ill., Oct. 19, 1914. we hit upon the scheme of feeding husked ears back through the 
Mcrral Brothers, Morral, Ohio. husking machines, but with the ear turned the other way, so that 
Gentlemen :— the knife cut the wormy end of the ear off cleanly and with, we 


Replying to your fa’ h, believe, less waste than when done by hand. We actually made 
used six - =. better in view of shortage of help, than we had been able 


entire satisfaction, requiring but very little attention and reducing © Make the old way. 
the problem 4 a Very truly yours, 
shing you a e success tha’ s merits, we remain, 
Truly yours, ROCHESTER CANNING CoO., 


HKF-Vw. Keene-Belvidere Canning Co. Per F. J. Mattice, Mgr. 


Plain City, Ohio, Sept. 8, 1914 
Messrs. Morral Bros., Morral, Ohio. 


Gentlemen :— 

The four Double Huskers bought from you, we are pleased to 
state, give the best of satisfaction, doing all you claimed for them- 
and also husking all the corn we can take care of on one of 
Sprague’s fast lines. 

Wishing you further success, we are, 

Respectfully yours, 
The Plains Canning Co., 
Per W. F. Houser. 


Morral Brothers, Huntley Mfg. Co. 
Morral, Ohio Silver Creek, N. Y. 
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Don’t wait until the last minute 
SEND US YOUR INQUIRIES FOR 


CANNING MACHINERY 


N O W 


We Have Attractive Offers on 


CONTINUOUS COOKERS—THAT WILL COOK 
Sanitary Tomato Fillers—that will Fill Uniformly 
Tomato Skin Pumps—that will Remove Skins and Floor Drainage 
Steam Hoists Sanitary Exhausters 
Double Cut Corn Cutters 
Sanitary Can Washing Machines 
AND A COMPLETE LINE OF 


CANNING MACHINERY 


30 Years Experience We Know How 
OUR 330 PAGE CATALOG UPON REQUEST 


OUR SPECIALTY COMPLETE PLANTS 


A. K. ROBINS & CoO. 


116 Market Place BALTIMORE, MD. 


PEA CANNERS! TAKE NOTICE 


WE OFFER 
1 PLUMMER BLANCHER-—A 1 CONDITION 
FOR QUICK ACCEPTANCE. WRITE OR WIRE FOR PARTICULARS 


A. ROBINS & COMPANY =. BALTIMORE, MARYLAND 
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AYARS IMPROVED ROTARY PEA and BEAN FILLER—For Sanitary Cans 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hami.ton, Ont., Sole Agents for Canada. 


< 
; 
YARS UNIVERSAL CONTINUOUS CAPPER—F S Required - 
A —For any Speed Requir ie 
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AMS 
Double 


The Seamer for the Canner 
The Seamer for the Can Maker 


The Seamer Good for 50 Cans 
Per - Minute 


THE SEAMER THAT HAS AMS 
GUARANTEE 


THE EVIDENCE 


We believe ye have as good a combination of 
durability and convenience for operating as it is 
possible to bring together in a Double Seamer. 

We have had well on to 100 of these Machines in 
use during the past season. and if youcould but hear 
the very favorable comments expressed on each one. 
we are sure you would not need further expressions 
or commendations from us. 


SOUTHERN CAN Co., BALTIMORE, MD. 


We feel impelled toadvise you that the No 98 AT. 

~ Double Seamers, a large number of which we installed 

with our pacers this year, were universally satis- 

factory, giving a maximum output with a minimum 

of expense and troub'e, and we expect to use a great 

many more of these machines during the coming 
year. 

THE JOHN BOYLE Co., BALTIMORE, MD. 


PATENTS PENDING 


AMS No. 98 AT. DOUBLE SEAMER 


Ams No. 89 Automatic Sanitary Can Body Maker 
For Lock and Lap Side Seam, with Notcher, Edger and Soldering Attachments ¢ 


THE EVIDENCE 

Referring to your Body-maker, three of which 
have been installed in our factory during the 
past season, permit us to express a word of 
appreciation regarding the general merit of these 
Machines. 

It has come within our experience to try out 
some half a dozen different makes of Body-Makers, 
and we are frank to tell you thatit was with some 
misgiving that we placed our first conditional 
order with you for one of these Machines. How- 
ever, the fact that two more have been added 
since this first one was placed in our factory is but 
fitting evidence of their intrinsic worth. 

We can only add that they have impressed us 
very. very favorably regarding the superiority of 
the ““Max Ams Line’”’. 

SOUTHERN CAN Co. 


Capacity from 70 to 125 -per minute 

according to size. Will take from 244 

inch diameter to No. 10's. 
Outside Forming Horn for Cans that 

are Lacquered on the inside. as 
All important bearings are bronze PATENTS PENDING 


bemed. AMS No. 89 SANITARY CAN BODY MAKER 


MAX AMS MACHINE CO. = Mount Vernon, New York 


BERGER & CARTER CO., SAN FRANCISCO, CAL., Coast Selling Agents. 


~ 
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The above cut represents the Latest Improved Can End Soldering Machine, using wire solder. 

This machine is fitted with a wire solder feed, which feeds on the prehea revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a —_ 
finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the + y or burner by a hand lever. 

The cooling belt is placed underneath the machine, which reduces floor space at least 20 feet. 

The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is used. 

The capacity of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 

Price furnished on application. Patent to be applied for. 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS ATLANTIC CAN CO. 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 


2639 BOSTON ST. 


OF 


Equipped with all the latest 


wrove ste. | HIGHEST 
PROCESS KETTLE 

improvements. Strongly and 

accurately made. Has been 


used f ith fect if 
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New 1915 Model 


String Bean Grader 


The only entirely automatic Grader 


You will notice we have set 
the fan new place 


—which is an important change. Instead of having the fan 

on top, it is now underneath—a considerable saving in 

height. Changing the fan permitted changing location of 

our exclusive type of automatic vibrating grading beds— 

with this new arrangement, machine is shortened consider- 

ably. Also, changing fan and grading beds changed flow 

Th b t d e Ss of strin ; of beans through this grader—we now apply the air suction 
e es gra cleaning to a thinner stream than heretofore and improved 

air cleaning work results. Our new Folder No. 829 explain- 


beans bettered ing the important improvements for this grader is now ready 


For years “Monitor” Bean Graders for distribution. We will be pleased to send you a copy. 


have had the reputation of turning out 
unmatchable grades of String Beans— 
with this new improved machine what 
has heretofore been the best grades will 
be better than ever. . 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent, C. J. Groat 
601 Concorr Sidg., Portland, Ore. 
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No. 30 


CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 


Conditions and Changes. Outlook. 


_The feature of the week has been the wide spre 
feeling of improvement on the part of the buyers, with- 
out, however, any advances in prices or material change 


in the method of buying. With the advance of spring 
both retailers and jobbers are feeling the necessity of 
stocking up somewhat, because it is just at this season 
that the heaviest demands on canned foods of the entire 
year are felt. Beginning with this month the country 
commences to live on canned foods in earnest, as the 
housewives are cleaned out of their home-made goods, 
and the fresh fruits and vegetables are a very negligible 
quantity. So it is that even the slightest improvement in 
consuming demand sends the buyers hurrying into the 
market for further supplies—an absolute evidence of the 
low condition of their stocks. 

In one way they may be said to be unwilling buyers, 
being forced to do so, and all report that they are looking 
for the lowest possible prices on the quality of goods 
wanted. This is the time for which the market has long 
waited and if the holders handle the situation rightly they 
will bring about prices in all lines that will show at least 
a little daylight between cost and profit, and that on the 


right side. 


Unfortunately, however, with the feeling of 


spring in the air, the holders are growing somewhat un- 
easy at the amount of goods still in their warehouses. 
The necessity of making new contracts with growers en- 
hances this unrest and eagerness to dispose of last year’s 
pack, and the rumor factory has been working overtime 
with reports of low priced tomatoes, corn and peas, though / 
in no instance can these reported sales be confirmed; at 
least not on standard quality goods. 

On tomatoes we have heard of prices of 62%c for 
standard No. 3s, but it is open to serious question if any 
such goods have been sold, the market being quoted at 
6%14c, with some shading to 65c. Goods lower than 
this have in all cases been pronounced seconds. The buy- 
ers are making much of the argument and holders should 
not be thrown off their guard. If they can control their 
anxiety to unload and clean out, 70c and better is possible, 
for it will not be hard to bring the price of spots up to 
that of futures, which is 72%4c on standards, with no 
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eagerness shown by canners to take business at that 
figure. Contract prices on acreage range from $8.00 to 
$9.00 per ton, with most growers in* most sections de- 
manding the higher figure. Baltimore city packers have 
been contracting with the growers at 15c per basket, 
which is equivalent to $9.00 per ton, and report having no 
trouble in getting the amount desired. 

Peas have been feeling a much improved demand, 
especially for the cheaper varieties, it is now said that the 
holdings of the 1914 pack are down to comparatively small 
figures. Wisconsin is predicting a practical clean up by 
June Ist, and this is evidenced by the way jobbers have 
been covering their wants. The influence is also being 
felt in the future market, the jobbers apparently having 
come to the conclusion that thev will have to get their or- 
ders in or pay more for theni if they wait. The realiza- 
tion that French peas and Belgian peas will be lacking 
in the market this coming season is beginning to make 
the buyers see that there will be a big vacancy to be 
filled with the better grades of American canned peas. 

Another factor of importance will be found in a let- 
ter which was referred to the National Canners’ Asso- 
ciation by Cosgrove & Co., 175 Piccadilly (Room 46 Em- 
pire Building), London, Western Union cable address 
“Kosko. London,” which reads: 

“Would you be kind enough to refer this 
letter to some company engaged in the canning 

of vegetables. We are desirous of obtaining 

wholesale prices of canned peas. With the army 

now at war we can possibly send some large 
orders.” 

This-looks like the beginning of a movement towards 
our pea pack, and is an opportunity to quote on the better 
grades of canned peas, not on the seconds or off qualities. 
Packers must realize that. England cannot secure her 
normal supply of peas from Belgium or France, any 
more than America, and she is providing against this 
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the officers and those of rank, rather than the privates, 
of course. This possibly may become a very pronounced 
feature, for it will be remembered England has only just 
begun to fight, or to get her armies out in numbers, and 
she expects to have to feed them all summer and possibly 
all the coming winter. It ought to make business for 
the American canner; and what is true of peas is also 
true of baked beans, tomatoes, if in a more concentrated 
form than our standard style of packing, and many other 
articles of canned foods. 

Corn has also felt an improved demand. While the 
orders have not been large they have been numerous and 
promise to continue so. Under this steady drain the 
visible supply is rapidly diminishing, and there is there- 
fore no reason for an apparent weakness on thé part of 
some holders. The better grades of corn have been held 
at stiff prices for sometime, and the poorer grades are 
beginning to follow suit, or will do so if the holders show 
a little more confidence. . 

As stated at the beginning, in spite of this increased 
activity there are no changes whatever to note in the 
market quotations, all articles holding as last quoted. But 
there is certainly more strength evidenced, taken as a 
whole, and this may be followed by advances early in 
the new week. 

The local industry has been talking of the withdrawal 
of Mr. Harry P. Strasbaugh from the American Can 
Company to go back into the canning game, or we might 
more properly say to give all his time to that; and the 
Western trade has been agog over the change of Mr. L. A. 
Sears, so long and so favorably known as one of the 
leading canners of the West, from a canner to a broker, 
having joined the forces of the Crary Brokerage Company, 
of Waukesha, Wis., one of the livest brokerage concerns 
in the business. Mr. Sears announced his retirement from 
the canning business on January Ist, and all his friends 
thought he was going to take it easy; but he is too young 
a man in both years and energy to do that. 


contingency, as well as aiming to feed some of her army— 


SIGN OF QUALITY 


— 


ALPENA, MICH. 


Growers 


SEED PEAS 


of Fancy 


AND BEANS 


© 
\ 
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Weshall be pleased to quote you 
prices for immediate or future 
shipment as well as our contract 
growing price for Crop 1915. 


Strictly first class Quality 


ALFRED J. BROWN SEED COMPANY 
GRAND RAPIDS, MICH. 


ANN 
WHITE PEA VINE = 


This illustration shows the White Pea Vine Feeder in 
operation. It is the most simple, strongest, most durable and 
best feeder on the market today. 

It takes the pea vines from the floor level, carries them 
up and places them in the viner and is the only feeder that 
will do this. 

Also handles green lima beans as well. Easy to operate 
and practically indestructitle and is guaranteed to give per- 
fect satisfaction in every case. 


MANUFACTURED BY 


|. N. WHITE, Mount Morris, N. Y. 
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‘No. 78 TERRACE —- BUFFALO, N. Y. 


CAPACITY 


Every one inquiring about Huskers 
asks “What is the capacity” not realiz- 
ing that the capacity of any hand-fed 
machine is governed absolutely by 
what the operator feeds to it. 


“PEERLESS” Huskers, or any other 
Husker, could be run 100 or more ears 
per minute, but, no one could feed 
steadily at such a speed. Our experi- 
ence teaches us that about 65 to 70 
ears per minute is the average opera- 
tor’s limit, and when you figure that 
this. means handling 4000 ears per 
hour it seems as though this is about 
as fast as could be expected. 


Bear in mind that two working at 
one Husker, one straightening and lay- 


ing the ears near the feed table, the 


other putting them on, will increase the 
capacity to nearly 100 per minute, but, 
the second workman is only giving 50% 
efficiency, because two Huskers each 
handled by one feeder would have a 
capacity from 130 to 140 ears per min- 
ute. 


The average bushel of Evergreen 
Corn contains from 100 to 115 ears, 
that of: Country Gentleman, from 140 
to 160 ears. 


Users of Huskers can doubtless 
enlighten you still more on this import- 
ant matter. We will gladly send you 
a complete list of the Canners using 
“PEERLESS” Huskers. 


PEERLESS HUSKER CO. 
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The New York Market 


Buyers taking hold better than for months—Peas of cheaper grades active—Market feeling 
better in consequence—All operators look forward hopefully—Picked up in this market. 


Reported by Telegraph 


New York, Friday, March 19, 1915. 

The Market—This week brokers and packers have been 
more cheerful because buyers are showing an inclination to 
take hold of spot goods more freely than at any time since the 
fall season closed. None of the buyers, however, are inclined 
to take on ony more stock than needed for present use, and 
all of them are looking for the lowest prices obtainable. The 
greatest activity was in cheap peas for immediate delivery, but 
even in this line orders were small. The increased demand, 
however, seems to have imparted a stronger tone to the spot 
market, and nothing desirable is offered in standard Southern 
or Western under 65c delivered New York. Next to cheap 
peas the most active article on the list is corn, but buyers are 
pursuing a selective policy, and take only the best of the goods 
offered at inside prices and only what they need to supply 
present requirements of consumption. The buying at present 
appears to be only for current wants in all lines, the recent 
activity in futures appearing to have satisfied buyers for the 
time being. There is now a better demand noted for choice 
peas for immediate delivery. In all of the principal staples as 
well as the commodities of less importance, the movement in 
this market is slow, regulated by present needs of consump- 
tion. In futures of all descriptions very little buying is done, 
jobbers coming in for additional quantities only where they 
have found that they have under-estimated their probable re- 
quirements. However, except in peas, prices are generally held 
well up to the season’s opening figures. Prices on good grades 
of corn favor the buyer, but further concessions were sought 
by some sellers, which the holders of desirable goods are un- 
willing to make. Southern advices report a stronger and 
more active market for spinach, with sales as quoted. 

Tomatoes—aAs a result of the indifferent demand for spot 
tomatoes from distributors a weaker feeling has developed in 
some selling quarters. It is said that it is possible to buy 
standard No. 3s at 62%c f. o. b. Southern factory, but well 
informed brokers who have no such goods to offer doubt that 


the quality of these goods would meet the views of even the | 


It is held that even at 65c f. o. b. it is not 
easy to locate holders of strictly standard goods. Buyers show 
little interest in any offerings, and the market is dull. Some 
advices are to the effect that it is still possible to buy from 
packers standard No. 3s at 65c f. o. b. factory a few lots of 
which are possibly available at that price, but most holders 
are reluctant to sell this size below 67 %c factory, as the goods 
cost the holders a good deal more than this, according to com- 
petent authorities. No. 2s are held at 47%c f. o. b. factory as 
inside. No. 10s are dull and nominal on the basis of previous 
quotations. The reason given for holders not wishing to make 
any further concessions, is they claim, due to the cost of pro- 
duction and carry-over up to the present time which means a 
loss to them of some 12c a dozen, when goods are sold at 674%c 
factory for standard No. 3s. Still the stock available at this 
figure is unlimited, sellers thinking it would be better to clean 
up at current prices, even at a loss, than to hold them for a 
profit that appears to be an exceedingly remote possibility under 
present general business conditions. 


Corn—In Western and Southern corn of fair standard 
quality a good business is done on small orders for stock needed 
immediately, but no important transactions seem to be under 
negotiation. Buyers’ views are low, but holders who are doing 
business seem willing to meet them. However, there seems 
to be nothing desirable to he had at present below 65c factory. 
Fancy State corn is in small’-compass and firm, and is moving 
rather slowly, while standard grade has a fair demand in a 
jobbing way at prices close to quoted figures. Demand for 
future corn is quiet at present, as buying requirements appear 
to have been satisfied for the time being. The recent activity 
seems to have quieted buying requirements for the time, at 
least, but has left the market in a firm position. In Maryland 
Maine style 65c Baltimore seems to be the best that can be 
done in desirable brands, and that is also the inside quotations 
- futures. Many packers quote 67%c f. o. b. factory on the 
atter. 

Peas—While there is a fairly good demand for cheap 
grades of peas, no large business is reported, and while prices 
generally favor buyers, holders of desirable goods are not in- 
clined to make concessions. There is also a fairly good de- 
mand for Western and Southern peas of standard quality, but 
orders received are generally to cover current requirements. 


ordinary buyer. 


The viws of buyers, however, are low, and nothing desirable is 
offered at less than 65c f. o. b. factory. For fancy Maryland 
the market is quiet, has a firm undertone. 

String Beans—The situation has not changed materially 
within the week, and while business is done on a firm basis 
it is generally in somewhat smaller volume than usual at this 
season of the year. In general, however, holders are firm in 
their views and prices are well maintained. - Some are of the 
opinion that improvement in both demand and price is at 
hand, though they have seen nothing as yet that would indicate 
that any buyer is ready to pay an advanced figure. 

Aspar: The campaign for futures is virtually over 
and sales are said to be about all packers dare offer until they 
know more about the probable pack. The situation in spot 
goods is about the same as it has been for the past two or three 
weeks. Holders are firm in their views and the market is 
hardly likely to advance materially in the near future. But 
the fact that all interests are firm in their views is sufficient to 
cause holders to insist upon full prices, even though in instances 
concessions would cause much larger transactions. 

Spinach—A firmer tone has developed as a result of in- 
creased buying from many jobbing centers. Southern packers 
say they have only small holdings and that increase in demand 
is likely to cause an advance in prices. Some interests 
are of the opinion that this development in demand for spinach 
promises larger business in the near future. 

Sweet Potatoes—Sales have increased but slightly of late, 
though perhaps dealers ought to feel satisfied if they hold their 
own.. Conditions indicate little change in the near future. 
Supplies are not large and any important demand would bring 
higher prices. 

Beets—A few inquiries have been received during the 
week, but in the main the situation is unchanged. Holders 
say that they haven’t extensive stocks on hand and predict 
that improvement in demand will disclose a shortage which 
will lead to higher prices. 

Fruits—Business in all lines is slow, with California stocks 
slightly more wanted. The situation in Southern pack is un- 
changed and prices are well maintained, pending the changes 
which usually come in business at this season of the year. 
Products packed in the Middle West are quiet, with little in- 
terest beyond satisfying immediate requirements, and these 
ar relativly light. 

Apples—No. 10s are quiet, though here and there a buyer 
comes into market looking for considerable quantities. Prices 
of State pack are unchanged and Southern stock appears to be 
but little wanted. Western varieties are held firmly up to 
quotations, but there is little or no movement worth consider- 
ing. Maine grades are steady, but in small supply and little 
wanted. Maryland pack is quoted at $1.70@1.75 f. o. b., and 
are dull at that. 

Peaches—Sales have been light during the week in both 
California and Southern pack, but owing to low stocks and 
relatively light demand prices haven’t changed. Holders are 
firm on the remainder of their goods, and buyers are more or 
less indifferent. In the main, therefore, the situation remains 
substantially as it has been for weeks. Up to the present n0° 
special interest has developed in any grade or any style of pack. 

Pears—While supplies are relatively small buyers are in- 
different at present and comparatively little business is stirring. 
Sales have been in small quantities and apparently only as re 
quired for immediate distribution. 

Cherries—The market has not changed materially of late, 
but holders are firm in their views and are asking full ouiside 
prices for what they have in stock. Demand is for only light 
lots. 

Plums—Buryers still hold off and say that they are not par- 
ticular about loading up at present. Supplies are light in all 
positions and it looks like a stronger situation in the near 
future. 

Berries—Supplies are low and only here and there a holder 
is anxious to dispose of what he has. The market has been 
rather dull of late, chiefly because high prices have caused 
purchasers to feel conservative about investing. On the other 
hand, holders say that the stocks of all varieties are so sm 
that it would be unwise to dispose of what they have below 
outside quotations. 

Aside from a few individual instances Salmon 
Day passed without important celebration. Advices from the 
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‘High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Round Can Flanger No. 15 K 
Speed 100 to 150 a Minute 


An entirely automatic machine of the four chuck type, continuous 
in operation and positive in action. Both ends of bodies are 
flanged simultaneously. Movement of the chucks is comparatively 
slow and the bodies are flanged without danger of cracking the 
tin. It handles can bodies from 2 to 6% inches in diameter by 
2 to 7 inches in height. A friction clutch with which the ma- 


chine is provided gives instant control. 


Builders of the Complete Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. Entire line in operation. 


E. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y.,, U.S.A. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 
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INSTRUCTIVE 


| TOMATO BLIGHT | 
AN INFECTIOUS DISEASE-Very Serious 


Tomato growers themselves are to blame for its spread because they purchase Seed carrying infection—Seed from uninspect- 
ed fields. The price of Tomato Seed, whether cheap or dear, does not indicate whether it is healthy or whether it carries 
infection. For instance, we have known Seed carrying fungus spores purchased by merchants at from 20 to 25 cents and sold 
by them for as high as $5.00 under some new name. 

Tomato Factory Seed is not all of it bad, but Tomato Factory Seed, which is saved from many crops brought in, always 
has mixed with it quite 10 per cent of Seed from diseased fields. This cannot be denied. The 10 per cent of Seed from 
these diseased fields has quite enough to do the job for the diseased plants grown from the diseased Seed inoculate a large 
portion of the surrounding crop and the consequence is a failure of profit in the crop for both the farmer and the Canner. 

Why continue to buy partially infected Seed. Why most alarmingly increase this scourage which in time may be so 
serious as to destroy the Tomato Canning interests entirely—yes! to destroy entirely the Tomato Canning industry. 

Therefore, Tomato Canning Factory Men and Tomato Growers shuuld for their own interests do everything possible to 
avoid the spread of this fungus disease. 

We have known hundreds of instances where Tomato Growers, unknown to themselves, have purchased at five times 
its cost infected Seed obtained from some distant Seedsman, yet saved at a factory in their own vicinity. We know one 
case where a Factory man bought back Seed saved at his own Factory. Some day the Law will step in and prohibit the 
saving of Tomato Seed from uninspected fields. At present quite ten. per cent of the fields are infected to an alarming extent. 
This inspection already has a precedent in the inspection of nursery trees, of Apples, Pears Peaches. 

Bloomsdale Farm Seed is free from infection and we invite all Tomato Canners and Growers to inspect the Bloomsdale 
Fields at any time when they will see how healthy our Tomato stock is—a stock entirely free from blight. 


D. LANDRETH SEED COMPANY 
Bloomsdale Seed Farms FOUNDED 1784 BRISTOL, PENNSYLVANIA 
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interior indicate that a good deal was made of it in different 
piaces remote trom New York. Demand from consumers ap- 
peais to be steady, but jebbing demand is rather light. Orders 
ror chums and pinks trom the South, particularly chums, are 
steaaily increasing and sales are much larger than they have 
been heretotore in this particular locality. At 85c New York, 
chums are considered good business and much buying is done. 
Pinks at 92%c New York are equally popular. Some are de- 
clining business below $1.00 New York. For Red Alaska and 
finer grades no demand of importance is noted at the moment. 

Sardines.—A ten per cent. discount on domestic grades 
has led to considerable increase in movement. Sales have 
been a little more active of late because of this, but aside from 
that littie interest is manifested. A firm undertone has de- 
veloped in the market, and holders refuse to accept concessions. 
Imported varieties are in light supply and prices are high in 
sympathy with advices from abroad which indicate that it will 
be almost impossible to obtain fresh imports this year. Stock 
on hand is held firmly up to quotations. 

una.—If the one million case pack which promised is 
made it looks as though ample supplies to satisfy any demand 
wili be available. But it is, of course, quite impossible to say 
whether or not this will be so. Demand has increased so 
rapidly these years and the demand this past season has so 
far exceeded the quantity available that holders are not quite 
certain about what the result will be, even with a million case 
pack. 

Shrimp—tThe supply is not large on the spot, but business 
is chiefly in small lots. Holders are firm and refuse to make 
concessions. It would appear that any considerable increase 
in movement will result in higher prices. 

: Oysters—Holders have ample supplies for the present and 
sales are made in small quantities, which keeps prices barely 
steady at previous range. In the main the situation is not 
essentially different from what it has been for the past few 
weeks. 

PICKED UP IN PASSING. 

R. H. Baxter, of the Augusta Canning Company, Bruns- 
wick, Me., among the most extensive corn packers in Maine, 
was a visitor in the West Side markets this week and made 
his headquarters with M. W. Houck & Brothers. He said that 
Maine corn is about exhausted and that canners are not par- 
ticular to sell anything further until they are more certain 
what eh acreage will be. 

Harry P. Srasbaugh, who left the brokerage business for 
a position with the Sanitary Can Company, and has now gone 
back to the canning business again, has been in New York 
the past week, accompanied by F. O. Veile, who has been look- 
ing after a part of Mr. Strasbaugh’s business. Mr. Viele re- 
turned to Aberdeen ahead of Mr. Strasbaugh. Speaking of to- 
matoes, he said that at 67%c packers are losing 12%c on the 
original cost of production. 

Arthur P. Williams, of R. C. Williams & Co., gave a 
luncheon on Salmon Day, March 12, to a party of friends en- 
gaged in the salmon trade in New York. They went to the 
Arkwright Club. Mr. Williams says he intended it as a Dutch 
treat, but the others professed to believe otherwise, and he, 
like a good sport, paid the bill. Those present included Walter 
B. Timms, of Austin, Nichols & Co.; W. S. Ely, Thomas J. 
Vallette and Theo. Whitmarsh, of Francis H. Leggett & Co.; 
Frank A. Aplin, of the J. K. Armsby Company; A. L. North, 
of North & Dalzell; W. B. Dudley and W. D. Breaker, of U. H. 
Dudley & Co.; Sidney Thursby, of Kemp, Day & Co.; Clarenice 
Stewart, William Y. Boyle and W. B. Gore. They sent a tele- 
gram to Frank E. Gorrell, now on the Pacific Coast, assuring 
him of the co-operation of the gentlemen present in making the 
coming year prosperous. The telegram read: ‘‘New York 
canned salmon dealers lunching at Arkwright Club send best 
wishes for a prosperous year to our friends on Puget Sound.’”’ 

Canned goods put up in America are selling well in Cuba. 
A little more than half of those used there now go from the 
United States. Canned fish -sells very liberally, but salmon 
does not go as well as it does to English speaking people. 

Salmon Day, March 12, was duly celebrated by those in- 
terested in the business in this vicinity, and deference to its 
importance in the business lives of many in and about New 
York leading hotels and restaurants made it prominent on their 
menus that day. The importance of the industry can be ap- 
preciated when it is remembered that the total output is now 
approximaely 400,000,000 cans per year. It is low in price, 
high in nutriment and has become the food of the millions, not 
only in this country but abroad. 

Advices from France say that supplies of mushrooms are 
so small that very few can be sent here this season. Stocks 
are declining and prices are going up. 

A letter from Frank Gerber, of Fremont, Mich., chairman 
of the pea section of the National Canners’ Association, says 
that the meeting of the section called for Tuesday, March 16, 
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at Chicago, was postponed subject to the call of the chairman. 

Arthur L. De Groff, head of the wholesale grocery house 
of Lewis De Groff & Son, sailed this week for Jamaica where 
he will stay a month. He expects to motor over a good share 
of the island. 

W. B. McMechen returned this week from a week’s stay 
in Boston. He says that canned foods and groceries are sell- 
ing about the same there as here. Jobbers are buying against 
immediate wants, but show no disposition to anticipate re- 
quirements. 

Lhe entire office force of C. ‘B. Yule went to Boston this 
week to see the line of fruits in glass put out by Joseph Mid- 
dieby, Jr., Inc. After a visit to the plant a dinner was given. 
The increase in business has been very gratifying thus far this 
year. George T. Butterworth, general manager, and K. H. 
Kalbfieish, sales manager for Joseph Middieby, Jr., were in 
— York this week and made their headquarters with C. B. 

ule. 

According to information from California the pack of tuna 
fish this season will approximate one million cases. A few 
years ago the pack was 42,000 cases. Last year it was 325,000 
cases, but the demand increases so fast that even that quantity 
was too small and it is likely to be three times as much this 
year. A few years ago, excepting as a game fish to furnish 
sport for fishermen the tuna was considered useless, now it 
is one of the favorite food fish of the world. 

A prominent factor says that salmon is more nearly cleaned 
upon the Coast than ever before at this time of the year, but 
salt and mild cured fish is more plentiful than usual since a 
larger part of the output goes to Germany, and that market 
is closed by the war. 

Sardines in France are virtually cleaned up, owing to the 
large purchases made for the army. 

Letters from Southern packers say that demand for 
spinach is increasing and prices tend upward. 

Advices from California say that the asparagus crop is 
backward there this year. 

Jobbers say an easier tendency for tomatoes has developed 
during the week, but holders show no disposition to make ex- 
tensive offerings, and prices remain firm. 

Thomas T. Barr, a well known New Orleans broker, was 
in New York late last week, the guest of U. H. Dudley & Co. 

HUDSON. 


HIGH CLASS SPECIALTY 
MAN WANTED 


WANTED-Services of a high 
class man, capable of advising 


regarding the construction, 
equipment and management 
of a large plant making Cat- 
sup, Jams, Jellies and other 
food specialities. . 


Address in duplicate, stating 
age, experience, reference and 
compensation desired. 
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BIG HITS the SHOW 


New Ermold Triple Labeler 


Conclusively demonstrated the feasibility of 
handling three labels at one operation, by 
a single operator. 200 dozen per hour on 
either 8 or 16 0z bottles. 


Our Automatic Cork Feed Olive Corker-——=> 


The first successful machine of its kind built. 
Model A, handling 16 to 20 corks. Model B, 
20 to 26 corks. Both machines built for hard, 
fast service, with a minimum power con- 
sumption. 


Quality Machines in every detail 


Our Circulars give interesting data 


EDWARD ERMOLD COMPANY 


Largest Manufacturers of Quality Labeling and Corking Machines 
HUDSON, GANSEVOORT and THIRTEENTH STS. 


NEW YORK CITY 
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The Chicago Market 


Some improvement in buying—Some good samples of tomatoes—A compliment acknow- 
ledged—Packers working the trade for future orders—Confidence returning—Some 


personal mentions. 


Reported by Telegraph 


Chicago, March 19th, 1915. 

The Weather—We are having the finest March weather 
ever known in Chicago and everybody seems to be hopeful 
that it will continue and that the business output at the end 
of the month will show a heavy reduction in stocks, as it doubt- 
less will. 

Buying Improved—The buying has improved some being 
forced by actual needs, and quite a quantity of smaller sales 
were made during the week. Several of the local jobbers have 
lists in the hands of the brokers for the purpose of reducing 
or closing out surplus lines of canned foods and the wholesale 


grocers are supplying some of their needs from those lists of 
surplus stock. 


Good Tomatoes.—I have received samples of No. 2 and No. 
3 canned tomatoes from The W. H. Hood Canning Co., Portland, 
Indiana. The quality of the pack in both size cans is alike. 
The cans are filled as full as possible with red ripe tomatoes 
free from green pieces and nicely cored and peeled. I grade the 
goods as strictly extra standard. They were packed in sani- 
tary cans and were intended to be fancy I think, but the vege- 
tables were either a little too watery or the processing was a 
little too hard, as the tomatoes do not hold their shape suf- 
ficienly well to grade fancy. They are nice goods and an honor 
and credit to the packer. There is no added water in these 
canned tomatoes. : 

Fine Eastern Tomatoes—I have received from W. J. Mack- 
lem, of Easton, Maryland, several cans of No. 2 tomatoes for 
grading. They are red ripe and carefully peeled and prepared. 
perfectly so in fact, and will grade fancy if one does not hold 
that fancy grade should cut out nearly whole fruit. These to- 
matoes are evidently intended to be fancy and have one or two 
whole tomatoes in each can and for all practical purposes are 
fancy tomatoes as the wholeness of tomatoes in cans, pro- 
vided the cans are solid packed, as these are, is of no value or 
advantage to the consumer, in fact, in order to pack whole 
and retain their shape canned tomatoes must usually have some 
added water. These tomatoes have none. 

Highly Appreciated Compliment—I was not present at the 
recent annual convention of the National Brokers’ Association 
at New York, and therefore had no opportunity and was de- 
prived of the pleasure of acknowledging the official notice of 
the retiring president, which he embodied in his annual mes- 
sage. He referred to me as “An anonymous correspondent of 
a trade paper, with an appropriate pen name defined in the dic- 
tionary as ‘One who disputes with heat and peevishness,’”’ and 
he further stated that the criticism made by me upon one of 
his official actions had received no notice as it deserved. It 
seems to me that if it had deserved no notice, it should not have 
been immortalized in the official annual report. 

The recent president of the National Brokers’ Association 
did good work: he suggested better compensation for brokers, 
he helped to nullify or obviate the war tax on brokers; he han- 
dled the affairs of the association in an honest, quiet, dignified 
and gentlemanly manner. I think he tried to be fair and just 
to the membership, and that he has reason to be proud of his 
two administrations. 

He made one mistake which is the one under discussion. 
One mistake is a very small percentage of error for two terms. 
He should not accuse me of peevishness and petulance because 
I presumed to criticise his action and object to it. That was 
my privilege. Men high in authority, full grown men, must 
expect criticism, and must be ready to justify their actions, not 
by silence, not by personal abuse of their critics, but by facts, 
good arguments, and good natured “wrangling,” according to 
the higher and better meaning of that word. 

There is a better meaning to the word than the one he 
seeks to give it, which better meaning is: to discuss, to argue, 
to contend. It also means one who stands: 


“For the right against the wrong, 
For the weak against the strong, 
For the better things to be.” 


I will not again go into the merits of the matter as it has 
been discussed in this paper at length. The retired president 
says that he had no political motive in sending out the letter, 
and that I charged that he had. I do not know the politics of 
the retired president, and must accept his disclaimer, and in 
order to be just and do the proper thing apologize for having 
made an intimation to that effect. He is a man of good intelli- 
gence and a good business man, though I imagine that he is not 
a man of wide experience in the larger affairs of life. De 
mortuis nil nisi bonum. : 

Canned Tomatoes—tThere is more buying and more atten- 
tion of buyers toward the higher grades and better qualities. 

Packers Working—The town is besieged with packers of 
canned foods from everywhere going round with their brokers 
looking for orders for future delivery. 

General Conditions—tThere is a feeling of more confidence 
and a busier feeling in the atmosphere. Buyers are bracing up 


—atmospherically—and are now optimistical in their attituae 
toward the market. 


Personal Mention.—Mr. Charles E. Wilcox, canned foods 
department manager for Sprague Warner & Co., has returned 


from his annual trip to the Pacific Coast and is in splendid 
health and spirits. 


Mr.W. E. Stearns and his associates in the canned foods de- 
partment of Reid Murdoch & Co., are arranging for their 
annual Canned Foods Week which they have announced for the 
week of April 5 to 12, 1915, and they are doing extensive and 
important advertising of the event. 

They have issued handsome lithographed display posters 
and other literature, and have erectd in their beautiful sales- 
room a canned foods palace ten feet high, eighteen feet long 
and twelve feet wide. It is composed exclusively of their fa- 
mous Monarch Brand of canned foods. The colors inside and 
outside the Monarch Palace are exceedingly beautiful and 
brilliant, through tasteful and artistic arrangement and the 
structure is attracing much attention. 

WRANGLER. 


INDIANA CANNERS GIVEN TIMELY WARNING. 


At the annual meeting of the Indiana Canners’ Associa- 
tion, held in Indianapolis last November, Dr. Barnard said 
plainly that during 1915 the canneries must comply in spirit 
and fact with the requirements of the Board of Health or tney 
would not be allowed to operate. There was nothing une- 
quivocal about his statement at that time, and it was made in 
the spirit of help rather than otherwise; but that the Doctor 
means it, and that he is going to bend the energy of his entire 
force to carrying out these requirements is shown by the fact 
that he recently issued a formal notice to this effect. 


At that time Doctor Bernard, reading from his require- 
ments covering the 1915 season, and now repeated in the 
present notice, said that all tomatoes must be washed in run- 
ning water; that all toilets must be sanitary and located con- 
venient for the hands; that they must provide clean towels and 
soap and have sanitary drinking fountains instead of the old 
open bucket; but the most particular point, because it gives a 
relief that has long been wanted, is found in the following: 


“We urge all canners to revise their contracts that grow- 
ers will understand more clearly than now that unsound fruit 
and vegetables will under no circumstances be accepted.” So 
the health authorities of Indiana help as well as direct the can- 
ners in their operations. 
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We Make 


hographing Company 


MODEL 
DETROIT, MICH. 


CHICAGO OFFICE — UNITY BUILDING. 
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MAKE 


PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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MEETING OF NEW YORK STATE ASSN. 


Held at Hotel Powers, Rochester, N. Y., March 11 and 12, 1915 


Most notable meeting in the history of this old Association—Record breaking at- 
tendance—Effective Association work—Growing and Handling of Peas—Pur- 
chasing and Grading of String Beans—New Officers—Enjoyable Entertain- 


ments, 
With the casting aside of precedent and the throwing down 
of the bars to the entire industry the New York State Packers’ 


Association may well be said to have taken “its place in the sun,” 
and to have blossomed forth in a way that threatens to snatch the 
laurel wreath from the most active and aggressive State associa- 
tion of canners. The way the New York State canners, the ma- 
chinery and supplymen and the brokers flocked to the 1915 meet- 
ing of this old and always highly respected body of canners, be- 
cause the invitations had been warm and pressing, was pleasingly 
——s to even the most optimistic. All previous records were 
surpassed: in total of attendance, in effective association business 
enacted or begun, in the establishment of good-fellowship and the 
desire to co-operate with fellow packers, and for elaborate and 
thoroughly enjoyable entertainment after business. 


To those not well acquainted with the early history of the 
canning industry, and particularly that part of it which pertains 
to the formation of the first associations in the industry, we would 
say that the New York State Association is one of the oldest, 
having been founded in the early 80's, just after the formation of 
the Baltimore Canned Goods Exchange and the Western Packers’ 
Association. The names of T. L. Banting, J. G. Gibson, O. L. 
Scule, E. O. Leland and D, B. Simmons were not only familiar 
in the activities of the Empire State Association, but in the forma- 
tion and advancement of other Associations throughout the entire 
industry. But of late years this State Association has held its 
meetings in the quiet and calm of its own membership, freed from 
the importunities of order-seeking supplymen or others, and while 
it has always done magnificent work’ towards the protection of 
the industry in New York State, it has not had the Association 
growth that we believe it will experience now that it has extended 
its welcome to all allied interests and has taken on renewed ac- 
tivity. ‘The canner in the State of New York who fails to align him- 
self with the Association and its ideals is standing in his own light, 
is his own worst enemy, and he should know this. Every reputable 
tanner in the State should belong as an active member; it is his 
duty to himself and to the industry. In these days no man can 
pursue his solitary way and expect to succeed: team work is the 
secret of success. When he ties up with this Association he is 
joining the biggest and best business men in the canning industry 
of that State. If you have not made your application, send it in 
at once, for you cannot read the account of this meeting, which 
follows, without seeing that the work being done is of dollar and 
cent value to you in your business. Help the officers of your As- 
sociation to fight your battles by giving them your support. Wheth- 
er you join or nor, you will profit by the good work they are do- 
ing; but you certainly do not want to be an object of charity from 
your fellow canners. The work is being done, and if you have 
no share in it what else are you? Take a share in it by becoming 
a member, now. 


THE OPENING SESSION 


Ball Room, Hotel Powers, Rochester, March 1ith. 


__ President N. J. Griffith called the meeting to order at 3:30 
with practically every chair in the large hall occupied, and after 
heartily welcoming members as well as guests, he read his an- 
nual address, as follows: 


ADDRESS OF PRESIDENT GRIFFITH. 


It is unnecessary for me to state the object of this meeting, 
4s you are all familar with the plans and purposes of our or- 
Ranization. It is my lot, and a pleasant one I am sure, to extend 
to you a hearty welcome and a greeting filled with hope for 
business prosperity and financial advancement. We are one 


year older than a year ago and I hope and believe our associa- 
tion is much stronger. 

Several new members have been added to our list and we 
are looking forward to the time, when every concern engaged 
in the packing of fruits and vegetables in New York State 


will become an active member of the New York Canners’ Asso- 
ciation. No individual packer can hope to accomplish whet has 
been accomplished by our organization in the way of legislation 
particularly; and I may say the prospects for longer hours, 
during the rush periods, are much brighter today than at any 
time since the State has tried to enforce some of its foolish laws 
on the canners; our business_being, as I might say, peculiar 
to itself and unlike other industries, requires an organization 
that promotes the best and most harmonious feelings toward 
each other. 


N. J. GRIFFITH 
Retiring President 


There are not many secrets connected with the canning of 
fruits and vegetables. Some may pack them better than others, 
but they do so because they, to use a common phrase, are more 
on to their job, and naturally their success is greater. But we 
are generally on the same level and these mee‘ings, held three 
times a year, give us an opportunity of touching elbows and 
exchanging ideas; so that we hope the ultimate result will be 
that anything packed in New York State will be just a little: 
better for having been manufactured here. 

I say, gentlemen, this can be brought about. It means 
harder work and more detail, but it is worth it and splendid 
results must follow. Nature has been especially kind to us. I 
do not know of any State that produces such a variety of fruits 
and vegetables as ours and in such great quantities. We all 
know the finest tomatoes on any market come from Western 
New York, and it is also true that Refugee and Wax Beans 
packed by us bring a higher price by reason of the superior 
quality. We can and we do pack the best peas and our fruits 
are second to none in this country. We have the opportunity— 
it is up to us—let each one ‘of us resolve to go back to our 
home and make the effort of our lives to pack the highest qual- 
ity possible, rather than to try to secure the largest acreage. 

We want every canner in this State to become a member of : 
our Association. It will do us all good and when the last 
canner is enrolled, and we have our watchword. FANCY QUAL- 
ITY. standing out in great bie letters. we will be able to sell 
more goods bearing the label “Packed in New York State” than 
some of our factories can manufacture. 

Following this the Chair introduced Mr. C. H. Tugwell, Vice- 
President of the Fredonia Preserving Company and Manager of 
the Wilson Branch of that firm, who addressed the Convention on; 
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GROWING AND HANDLING OF PEAS. 
By C. H. Tugwell, Wilson, N. Y. 


When your committee asked me to give a short talk on the 
“Growing and Handling of Peas for Canning, from the Seed to the 
Factory, from Factory to Warehouse,” I thought it was presumptu- 
ous for me to try to tell some of you canners, who have spent the 
best part of your lives in the business, anything new in regard to 
peas. 

However, your committee was persistent, so I consented to tell 
you just how we handle the farmers and the peas at the Wilson 
Branch of the Fredonia Preserving Company, of which I am man- 
ager. 

First, I will take up the inoculation of the pea seed, which we 
have done for the past two years. We get our nitrogen fixing bac- 
teria from the National Canners’ Laboratory at Aspinwall, Pa., in 
glass tubes or jugs. We only inoculate enough pea seed at one time 
for 100 acres, for Duckwall tells us, it is better to sow the seed as 
soon after inoculation as possible, so we take 50 gallons of water, 
the proper amount of potassium phosphate monobasic, granulated 
sugar and Epsom salts, put them into an open kettle and bring to a 
boil to kill any germ in the water; then we turn the solution into a 
shallow tank and allow it to cool down to about 98 degrees. After 
cooling, we add the right amount of bacteria and keep it in a warm 
room for four or five days to allow the bacteria to start growing. 

As soon as it starts, the solution will turn cloudy or milky; then 
it is ready to use. We then spread out a few bags of peas on a 
clean floor, and allowing one pint of the solution per bushel of seed, 
sprinkle it on the seed and rake it over with a garden rake. The 
next day they are dry and ready for sowing. 

About two years ago we got out a small pamphlet for the in- 
struction of the new growers and some of the old ones, in the way 
we thought peas should be grown; and if you will permit me, I will 
read a portion of this pamphlet. 


PEAS 


A Treatise on Their Practical Culture, as Arranged by Fredonia 
Preserving Company, for Growers of the Wilson Branch. 
Introduction. 

All manufacturers or packers desire, first of all, to cultivate and 
improve the products used in their line, be it animal or plant; and as 
farmers are becoming interested in the growing of peas for can- 
ning purposes, we offer this, a short treatise on soil, method of cul- 
ture>etc., for the patrons of our various factories, hoping thereby to 
obtain better results generally. 

In the following pages we have endeavored to state the results 
fully enough to enable the reader to clearly understand our inter- 
pretations, and have, at the same time, given the data so full that 
he may draw his own conclusions and judge whether ours are justi- 
fied or not. We will not attempt to give a lengthy scientific treatise 
on pea culture; in truth, we would be unable to do so did we desire, 
but we will describe practical methods, that our experience and 
observation have proven to be the best for the growing of garden 
peas for canning purposes in this particular section. 

We do not claim the growing of peas to be mysterious; but we 
do claim that there are methods, conditions, etc., that must be met 
in order to succeed in their culture. 

Soil. 
“Ye can read of ‘Nature’s ways’—they’re 
writ in rock and soil.” 

Peas grow on most of the New York soils that are in a good 
state of cultivation. But, like most plants, grow best on the richer 
soils. The most essential is a soil full of humus, or organic matter, 
in sufficient quantities to insure proper drainage, a creation and 
conservation of moisture; in fact, the good mechanical conditions, 
as it were. 

Peas do not deplete the soil of its elements of fertility, for two 
reasons: First, it is a leguminous plant which compares favorably 
with our clover, alfalfa and other plants generally grown for their 
nitrogeneous effect upon the soil. Second, they are harvested at a 
stage of growth far from full maturity; consequently do not take 
the elements of fertility from the soil that a fully matured crop 
would. But at this stage, that is, the state of maturity for canning 
purposes, we should note their effect upon the soil. While the ele- 
ments of fertility are not required to mature the crop fully, the 
plant being in a green and watery state, the roots in decaying leave 
very little, if any, organic matter in the soil. Therefore, we must 
rotate the crop at least every third year, or sow clover at the time 
of seeding to peas and plow under in the late fall, when it has at- 
tained the limit of growth for the season, or, what is better, a good 
supply of barnyard manure. 

eas will not stand on wet feet; so do not try to grow them on 
low, wet lands. Clover sod, hay or pasture sods (if not too old) and 
new lands are most suitable, but must be plowed in the fall. In se- 


lecting your land for peas, take the best you have, regardless of what 
has grown, sod or stubble. 


See that each piece of seeding is of 
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equal fertility and character; that is, not part low and part high 
land, or part fertile and part gravelly knoll. As there is quite a 
difference in time of maturity, consequently there is a loss in the 
crop. If you harvest when the peas on the light soil are in the can- 
ning stage, you lose on the ones not so matured. On the other 
hand, if you wait for the greener ones to reach the canning stage, 
the others are too far along to can; so have your seeding plot of 
equal character on light or heavy soil. 


Soil Preparation. 


-“Tt’s the toil ye give t’ git a thing—the sweat an’ blood an’ care— 

That makes th’ kind o’ argyment that ought t’ back yer prayer.” 
It is absolutely necessary that land be plowed six to eight 
inches deep, the latter preferred. Fall plowing is much better than 
spring plowing, especially for sod land, owing to the fact that a fall 
plowing retains the moisture better than a spring plowing. If, how- 
ever, you are obliged to plow in the spring, see that it is rolled and 
thoroughly packed. Spring plowing requires more work to prepare 

and is not so satisfactory as fall plowing. 


E. S. THORNE 
President 


A deeper seed bed is required for peas than for any other crop, 
as they must be put in at a depth of four to six inches, so you can 
readily see why deep cultivation is necessary. Experience has 
taught us that shallow seeding means a crop failure. The roots 
branch out almost wholly above the parent pea, therefore, without 
proper covering of soil, you have a poor and scanty root system, 
which causes premature maturity and will not stand hot, dry 


weather. 
Seeding. 
“As ye sow so Shall ye reap.” 


After deep and thorough preparation of the seed bed, as given 
before, we come to the most important part of the operation—the 
seeding. Without the right man and the right implement you have 
not succeeded, notwithstanding the fact that you have shaken your 
land up thoroughly, for it is easier for man and beast to put seed in 
the ground from two to three inches than four to six inches, which 
is the proper depth. Four inches is acceptable, but six inches is 
preferable. To do this is possible only when the land is prepared 
in the manner described under the head of Soil Preparation. Re- 
member, herein lies the difference between crop success and crop 
failure. Shallow seeding will not yield results in any kind of a 
season, much less a dry one; while deep seeding will result in profit 
most seasons. Drought is our worst enemy, particularly in the 
case of shallow seeding. 

This fact has been so repeatedly borne in upon us that we can- 
not but dwell upon it with you, in order that you may not be taxed 
with crop failure in payment for experience that we are willing to 
impart gratis. Peas are sown the same as barley, oats or any other 
small grain, at the rate of four bushels to the acre. Disc drills are 
used in seeding; in fact, disc implements seem to have been invented 
especially for the pea grower. eek 

We feel that we must particularly warn you against mixing 1" 
any way the early and late seeds. This is liable to happen in the 
drill or through carelessness in allowing the seeded ground to over . 
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lap, thus sowing so closely that at the time of harvest the early and 
late peas cannot be harvested without mixing. This is a very com- 
mon cause of disaster to the canner, and his interests are yours. 
The trouble can be entirely avoided by leaving a drill-breadth be- 
tween the early and late varieties when sowed on the same field. 


Growth and Harvest. 


“And gather the wealth of earth and sun.” 

There is nothing that you can do in any way of cultivation of 
the soil after seeding to the time of harvest. But if your land is 
unfortunately infested with Canadian thistles, which is often the 
case hereabouts, it will become necessary for you to go through the 
fields and cut the buds and blossoms at least a week before the 
harvest. These buds, if not cut, will thresh out with the peas and, 
being of the same size and weight of the various grades of peas, are 
likely, in spite of the strictest surveillance, to pass into the cans 
for peas. \ 

In cutting the buds before harvesting they become light by los- 
ing their moisture and will not follow the peas on their way into 
the cans. Many of them, too, will fall to the ground and refuse to 
be picked up by the harvester, 

There are various methods of harvesting, from the man with 
the mowing blade to the most improved harvester, especially de- 
signed and manufactured for this purpose.’ It is sufficient to say 
that with the ordinary acreage of local growers the mower, cutting 
the peas one way and driving back, if the peas seem inclined to 
lay one way or the other, is entirely adequate. 

It is good practice to mow in the late evening in order to have 
peas ready for hauline the following morning. Too many should 
not be mowed at one time; the sun and the heat will cause them to 
wilt, when thin on the ground; or to heat when in piles or during 
transportation. The grower will be the loser. The heated ones are 
worthless and must go into the silo or the stack, 


Seed and Varieties. 
“For every sort o’ seed, a place is on the earth.” 


There are several varieties of peas grown for canning pur- 
poses. Alaska, Advancer and Horsford Market Garden are the 
three leading varieties. Alaskas are the early variety, and should be 
sown first and on the light and warmer soils. Advancers are of the 
sweet, wrinkled variety and come next to the Alaskas in time of 
maturity. Horsford Market Garden are the latest variety of the 
three, and are also of the sweet wrinkled kind. 

Admiral peas have been a good producer here, but owing to 
the tight-fitting pod we have found it very nearly impossible to 
thresh them with success without two sets of viners, and they arrive 
at hardness too soon after maturity for our use. 

The Fredonia Preserving Company furnishes seed for its pa- 
trons, often at a financial loss. The purity and germination of seed 
so obtained can ‘be relied upon, more than if left to the grower to 
be purchased indiscriminately. 


Company and Grower. 


The Company reserves the right of designating the time of har- 
vesting. Capable men are in charge of this work, who are thor- 
oughly conversant with the methods and desires of this Company 
relative to the harvesting; it being absolutely necessary for the Com- 
pany to have this in charge in order to insure a continuous pack of 
peas in good canning stage throurhout the season. The man in 
charge will be among you for your interests as well as the Com- 
pany’s. He will meet you cordially, answer any question regarding 
the crop. and instruct you generally as to the best results. 

Difficulties will arise, no doubt, but meet the Company’s man 
half way. He is expected and obliged to consider your views, and 
honor all reasonable demands. The articles binding between the 
Company and the grower are set forth in the acreage contract; read 
them over before siening. We are sure you will find them both 
reasonable and explicit. 


Co-operation. 
“United we stand; divided we fall;” for 
“In union there is strength.” 


_ The Company is interested in.the grower and his success. Re- 
ciprocate; take an interest in the Company’s welfare. When bring- 
ing peas to the factory, do not have uppermost in mind the number 
of pounds of peas, pods and leaves your load will produce. Give 
some thought to the factory and what it is doing. Visit the super- 
intendent of the factory. He will be pleased to show you the 
thistle buds on the picking belts (if there happen to be any peas ac- 
cepted with thistle buds in them). Have him show you a bud in the 
finished product. See the large, hard peas, as well as the fancy 
erades, Note the early maturing rogues or sports ‘in a grade that 
ctherwise would have been fancy stock; then you will understand 
why thistles are treated as they are. Why peas should be har- 
vested at the proper stage of maturity or grown on a uniform piece 
of land, as mentioned in “Soil.” Also the benefit derived from sow- 


ing absolutely pure seed, true to type. 
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Many things can be done to further the interests of all con- 
cerned. Get together, converse upon the common interests of all. 
If a grower has been unjustly dealt with, really or imaginary, take it 
The company is 


up with the Company, not with your neighbor. 


more than anxious to right a wrong, or explain a misunderstanding. 
Very fortunate, indeed, is the farmer who can dispose of so high- 


priced a crop as peas at home. 
depend upon expected delivery of peas in a good canning state. *' 


Profits. 


“An’ 'twont take much of any cipherin’ t’ show, that fateful day, 
If ye’ve multiplied yer talents well er throwed ’em all away.” 


_ Profits in growing peas depend upon the soil, its seeding and 
climatic conditions. But if these are given close attention, 
barring the latter, success is assured, although many object to 
the close attention and continuous work at harvest time. The 


harvest is short, and no doubt profitable, the grower applying. 


himself and making his money in shorter time than he can in 
growing any other crop. 
We will not attempt to say what your profits will be per 
acre, as this depends almost wholly upon the grower and his soil. 
Returns range from crop failure up to $100.00 profit per 
acre. For instance, in deliveries to our Wilson plant for the 
season 1914, some of our growers made a net profit of over $80.00 


Fortunate is the packer who can 


per acre, while their neighbors with the same variety of seed - 


planted on same date, failed to receive returns to more than 
cover the cost of their seed. This fact is alone conclusive proof 
that the land, its preparation and seeding, are the most import- 
ant factors to be considered by the grower. 

Our road man orders the peas in at the proper time, giving 
the grower a duplicate slip or order, the other one going to the 
— or yard-man, so that he. will know what to expect each 

ay. 

We hold some one responsible for everything at the Wilson 
factory. If the grower puts the seed in according to our in- 
structions and the Lord gives us the proper amount of moisture, 
it is up to our road man to order them in when they are just 
right for canning; if the grower does not bring them according 
to his slip and the peas get hard, it is up to the grower. either to 
draw them back home or take a good discount, according to our 
yard-man’s judgment. 

We have two viner stations, each about 5 miles from our 
factory, as well as two viners at the factory. 

We use for power at one station. a 25 H. P. variable speed 
motor, at the other, a traction engine and at the factory, a 
stationary steam engine. Our grading is done with electric 
motors, as we find we can get steadier power from motors than 
engine, especially if the engine should be running a viner or 
two, as the speed of the viners must be governed, of course, by 
the auality and kind of peas. 


We use the Huntlev Pea Graders and find them very satis- . 


factory if run at the right speed. 

We handle all our peas in boxes holding 50 ths., and draw 
them from the viner stations, in motor trucks. We figure on 
just one hour’s time from the viner station to the can. 

If we have a good run of peas on hand, we start thrashing 
anywhere from 2 to 4 A. M. at our viner stations, in order to have 
some peas at our factory to start at 6 A. M. 

You remember the old saving “One hour in the morning 
is worth two at night.” And we believe it. 

After our peas are graded and sorted. we blanch them in 
an open blanch or long tank, using endless chain conveyors, 
blanch cans or baskets holding just one hox or 50 Ths. of neas. 

From the blanch they go into the reels for washing, where 
two heavy streams of water run on them. These reels are 
very inexpensive: Chisholm-Scott Co. donates them to anv one 
who uses their viners. At least we have never had a bill from 
them. 

After washing. they go to the Avars Sanitarv Pea Fillers 
and Svrupers. on the American Can Company’s Endless Chain 
Tables to the Double Seamers. 

It is nothine but fun to see these machines work on corn, 
peas. etc.. after being bothered with canner men, dotters. patch- 
ers and having cans niled un all around the patching tables, 
getting cold and holding un the lines. . 

T am hanppv to sav. the Wilson factorv does not nse anvthing 
but sanitary cans and we pack all kinds of fruits and vecetahles. 
even gallon carn pumpkin and sanach in the lieht weight, No. 10 
apple cans. without ariv swells or buckles to sneak of. 

After the peas leave the sanitarv line. thev go into the bas- 
kets to the Harris Hoist and into the retorts where thev rest 
for 20 to 20 minutes. accordine to the orade: fram there to our 
endless chatm cement cooling tank. that takes 15 minntes ta vo 
through. with water running in at the bottom from T.ake On- 
tario and running ovt at the ton into our sewer and then back 
into the lake, 1% miles from the factory. 
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From cooling tank, they land into the warehouse and are 
ready for our electric driven Knapp Labeling Machines and 
the consumer; for since we have been using the sanitary cans, 
we do not figure on any swells or leaks. 

Following this instructive address, Mr. Tugwell offered to 
answer any questions, and a member asked if he hand-picked his 
peas before or after blanching, and Mr. Tugwell answered that 
as a general rule he picked before blanching, the exception being 
with Admirals, which were picked after blanching because the 
yellow peas were brought out by the blanch. 

A discussion regarding the use of the inoculation process on 
the seed peas developed the absolute necessity of doing this work 
carefully and systematically, allowing the solution to develop in a 
maintained warm temperature, then spraying upon the pea seed, 
and allowing it to dry thoroughly over some days, when the seed 

- would be ready for planting. : 

The Geneva Experiment Station was quoted as saying that it 
was money thrown away to treat peas by inoculation if the peas 
were to be sown upon ground previously used for peas; and 
many reported questionable results from inoculation, though at- 
tributing the failure to a possible imperfect application of the 
bacteria. 

President Griffith then called upon Mr. Harvey M. Holt, the 
— canned foods broker, of Boston, Mass., for his ad- 

ress on: 


THE POSSIBLE REMEDY. 
By Henry M. Holt, Boston, Mass. 


My subject refers to the present condition of the market on 
canned foods, both spot and future. If this condition was un- 
usual and had never before existed the cause might be attributed 
to the war in Europe and the exercise of conservatism which 
has been so much in evidence in this country during the past 
six months. But, as a matter of fact, and with a periodicity 
fairly constant, it has-occurred many times before. Conditions 
today are these,—an apparent over-supply, light demand, buyers 
indifferent, some sellers, at least, anxious and making sales at 
prices considerably below the cost of production. In view of 
these facts can you wonder that buyers are reluctant to place 
orders for future delivery or take spot goods faster than They 
are required for present use. Reports from different sections 
on the stock held by jobbers and retailers vary. Some indicate 
that stocks are unusually large. Others that they are about 
normal. Cannot the cause of this condition be readily and 
easily found simply by ascertaining the present consumption per 
capita, using the tabulation of the pack, season of 1914? Quite 
likely each one of you has given much thought to this matter, 
also in trying to find satisfactory reasons for the comparatively 
small consumption. Permit me to state a few which have 
occurred to me as possible. No oubt there are thousands of 
good people in this country who have ample means to buy 
* whatever they wish who are not using canned foods at all be- 
- cause they do not feel it safe to do so. There are thousands 
of others who are not satisfied that canned foods are economical. 
Many others, without doubt, never having used them do not 
give much thought to them in any way. Lack of true knowledge 
by the consuming public generally, or, if you please, simply 
plain ignorance of your products, methods used in preparation 
and their food value. Fear, prejudice, indifference and others 
equally undesirable are the progeny of ignorance. The pub- 
lication of reports defamatory in character relating to canned 
foods seems always to be noticed, carefully read and remem- 
bered. For quite a Jong time canners paid little, if any, attention 
to these reports and while there has been a general awakening 
during the past few years to the necessity of decisive action, is 
not further earnest effort required Is it not possible that by 
many who use canned foods to some extent they are considered 
by no means necessary, simply a side dish, not real food and 
not even a thought given to their food value? It is no longer the 
general custom of housewives to visit grocery stores and markets 
and make their selections and purchases. Instead an order 
clerk calls at the residence or the tefephone is made use of. 
Seldom does the proprietor have the opportunity to meet his 
customers, discuss matters of general interest, and present his 
wares. The information relating to a new product and sugges- 
tions to try it come, more frequently, from a neighbor than 
from any other source. 

Having now briefly considered conditions, their effect and 
cause, permit me to make suggestions as to the possible remedy. 
A glance through the leading periodicals of the day reveals the 
advertisments of many manufacturers whose nroducts long ago 
became household words. It is not unusual for some of these 
manufacturers to make, from time to time, a house to house 
canvass also. No defamatorv or ambiguous articles relating 
to their products ever appear in tvpe. Is it not a fair inference 
thev incur this expense because thev feel it navs them to do so 
and consider it necessary in order to keep their products right 
before the people all the time? Do you question the acumen, 


and closed? 
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judgment and busines sagacity of the men at the head of these 
concerns? Now, if these manufacturers consider it necessary 
and profitable to pursue the policy indicated on products in- 
troduced years ago which are firmly established and unassailed, 
is it not perfectly apparent what means the canners of this 
country need to employ to remedy the conditions now existing 
and which have occurred periodically and all too frequently for 
quite a number of years? But how to go about it to get the best 
results with the least expense is, all things considered, a serious 
question. Permit me to submit for your consideration, if you 
deem them worthy, these suggestions. At the start general, 
liberal and continuous advertising in magazines, periodicals and 
newspapers will not, I fear, accomplish the results desired. 
Ignorance and indifference have existed too long to be dispelled 
so easily. You cannot ignite coal with matches. Kindlings 
must be used. After the coal is burning freely you can then 
stoke with more coal to the capacity of the fire box. How do 
you proceed to open an account and secure a line of discount 
with your bankers? How are important deals usually conducted 
Would you by letter make a proposal of marriage 
to a lady whom you had never met or seen? How many times 
have refusals to requests made by letter been reconsidered and 
the requests granted after a personal conference? Is not a face- 
to-face personal conference desirable, in fact, indispensable when 
matters of importance are to be considered and concluded? It 
seems to me your story must be TOLD by competent men, pos- 
sibly women also, to willing ears and receptive minds. 

Probably never before in the history of the country were 
there in existence so many federations, clubs and associations 
of women where the question of domestic science occupies a 
prominent place in the deliberations and discussions. In many 
of our high schools there is now a department devoted to the 
study of domestic science. What would be the result should 
the canners of this country with the assistance of affiliated in- 
terests establish at Washington or elsewhere a school for the 
purpose of preparing men and possibly women to go out and 
talk to these associations, schools, church sociables and every 
other place consistently available and tell the people face to 
face the story of canted foods? . Convince them by logical. 
consistent. truthful statements and arguments that canned foods 
are safe, that thev are wholesome, that they are clean. Impress 
upon them the fact that canned foods are always ready and 
available 365 days and in leap years 366. To prove to them that 
canned foods are economical be prepared to tell them how many 
fresh peas in the pods it will be necesary for a housewife to 
buy to get the same quantity as in a No. 2 can. Tell them 
how many ears of sweet corn it will take to produce the same 
auantitv as in a No. 2 can. how many pounds of fresh squash 
to obtain the same quantity as in a No. 3 can, how manv 
strine beans to produce the same quantity. and so on throuch 
the entire line. Housewives. can count halves of peaches and 
pears in the cans and form some idea of the comparative 
auantitv and value, but how can vou prove conclusively to anv 
housewife that peas, corn. squash, beans, tomatoes and your 
other products are economical without supplyin the information 
regarding the quantitv of raw stock required to make the eaviva- 
lent of the content of the can. Have prepared a neat booklet 
to be given at the close of each lecture to each one in attendance. 
Th’s booklet to contain a brief history of the canned food in- 
dustry from its inception to the present time, a brief descriv- 
tion of the methods and operations in preparing everv product 
of the earth and sea that is put into containers for food pur- 
poses. Have tables prepared showing the quantity of raw stock 
required to produce equivalent quantity in the can. Tables 
showing the actual food value of every product. then the 
comparative value with meat. cereals and other of the com- 
mon and leading food articles. Do you question that after 
hearing such a lecture and been given the opportunity to ask 
any questions they might wish and receive intelligent answers 
thereto, every person attending would take the booklet home 
and read it carefully? Let the lecturers trace the raw product 
from the field to the store of the retailer, sketching truthfullv 
the conditions to which it is subjected during the passage and 
then, for purposes of comparison, tell how the raw product 
travels from the fields to the canneries. I am fully persuaded 
that the comparatively small consumption of canned foods in_ 
this country is due to the fact that hundreds of thousands of 
people know practically nothing about your products. Have 
you ever taken the steps necessary to afford them the means of 
acquiring even an elementary knowledge of them? If you doubt 
that the housewives of this country are willing, yes, eager to be 
shown that canned foods are safe, wholesome, clean and 
economical, nermit me to suggest you instruct your secretarv 
to write to iust a few of the women’s cluhs in this State and 
inauire whether or not thev would be willine to afford an on- 
nortunity to a comnetent man or woman to address them on the 
subject of canned foods, 


. 

: 
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You are, no doubt, familair with the assertion that “The 
hand that rocks the cradle rules the world.’ What about the 
ap lity and influence in other directions ot these ruiers whose 
sway and power | certainiy do not question. rlow they can 
ana do accumulate and disseminate iniormation and news. 

What do you think might be the result should it be thought 
best to have made during the canning season o1 1915 a set of 
nims showing the principal movements and operations incident 
to and connected with the canning industry trom the prepara- 
ton ot the land to the finished product? : 

Then, in charge of a compeient lecturer, have given moving 
picture shows, care and judgment to be exercised in making 
selection of the field. Have the booklets already mentioned 
ready and given out to every person attending. 

1 am trmly of the opinion that arrangemen.s might be 
made whereby the inhabitants of the city in which the conven- 
tions of the National Canners’ Association are held and the 
territory adjacent thereto would be given an opportunity to 
visit an exhibition of canned foods, said exhibit to be made by 
canners, individually or collectively, also the local jobbers. In 
our city, and I assume all other large cities, there are people who 
make a business of arranging exhibitions of this sort and it seems 
to me one might be given to good advantage simultaneously and 
in connection with the holding of the convention. Might it 
not be a good policy to allow the public generally to visit the 
machinery exhibit? This at certain hours under the direction 
ot guides to be provided for the purpose who could briefly but 
intelligently explain the use, and so far as consistent, method 
of operation of the different machines. This to create more 
interest. 

Permit me to repeat and emphasize that comparatively few 
of the 100,000,000 of people in this country know much if any- 
thing about the business in which you are engaged, your meth- 
ods or your products. Is it not in your opinion most desirable 
that you give them opportunities to become acquainted? 

lt is the ultimate consumer on whom you must depend. 
You canners are able to impart your enthusiasm to us brokers, 
we, in turn, in a greater or less degree to the jobbers, they, 
through their salesmen, to the retailers, but if, for any reason, 
the consumers fail to respond, the wave of enthusiasm breaks 
against the cliff of indifference and its impulse is destroyed. May 
it not be best to go direct to the consumers, tell them your 
story, win their confidence, interest and enthuse them? 

As opposed to the conditions now existing please consider 
these,—an active market, demand rather in excess of the supply, 
stability in prices, no carry over, decrease in cost of production 
owing to increase in quantity. With a steady and constant 
increase in the population is not this change possible? 

I regard it as not at all unlikely that there may be found 
in several cities men now actively engaged in the distribution 
of canned foods who would be willing to contribute the time 
necessary to talk to women’s clubs located in their vicinity. 
This would provide an auxiliary force at very little if any ex- 
pense. 

It is apparent that the success of any measures employed or 
methods adopted will depend largely upon concerted action by 
the canners and allied interests and that all thought of direct 
or personal benefit must be eliminated. The strength of a 
chain is that of its weakest link, and the speed of a fleet is 
that of the slowest ship. It is too obvious to require comment 
that if the consumption of canned foods can be increased, every- 
one directly or indirectly connected with the industry will bene- 
fit. It must be a case of “All for one,” the ONE being the 
canning industry. 

Mr. Holt was frequently interrupted by outbursts of applause, 
and at the conclusion was applauded for a long while. 


The Chairman then introduced Mr. Henry Burden, who spoke 
somewhat along the same lines, taking for his title: 


DEVELOPMENT OF THE CANNING INDUSTRY AS A 
SCIENTIFIC AND TECHNICAL PROFESSION. 
By Henry Burden, Cazenovia, N. Y. 


_During the past eight years the canning industry of the 

United States has been passing through a period of education 
and enlightenment. 
_ The first real step in this direction may be said to have been 
in the formation of the National Canners’ Association, at Buf- 
falo, in 1906. Since that time progress has been rapid, until, at 
the Eighth Annual Convention just concluded in New York, we 
find Dr. Carl Alsberg, chief of the Bureau of Chemistry, of the 
United States Department of Agricuture, advocating the founda- 
tion of a technical School for Cannery Superintendents, thus 
Placing the profession on a par with those of teaching (law). 
engineering, medicine or agriculture. 

. Looked at from this viewpoint what a future lies before 
this profession and the industry that first inspired, and is now 
about to be guided by it. What an honorable pride we all have 
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in knowing that our aim is, first, to produce by scientific agri- 
culture, the finest qualiiy of fruits and vegetables and then by 
scientic techonology, preserve these most usetul resources for 
the sustenance and pieasure of mankind. 

‘here are no restrictions to the tumits of the vision the in- 
dustry may enjoy in contemplating i.s useful place in the world 
under these conditions. What excuse tor existence has any en- 
ter prise and by what standard alone can its value be measured? 
it may ali be summed up in one word—a word ennobied by kings 
and nations and consecrated by centuries of unselfish endeavor 
on the part of useful lives, the word service. 

Probably the greatest achievement of the National Canners’ 
Association and one that has done more than anything else to 
elevate the industry it represents to an enviable plane, is the 
foundation of the National Canners’ Laboratory. The idea of 
this institution had its conception in the brain of that most un- 
selfish, devoted, tactful and resourceful of individuals, Mr. Frank 
F, Gorrel, (applause), ably seconded by Mr. George G. Bailey,. 
Mr. S. F. Haserot and Mr. H Phelps. 

These men brought to this enterprise the inspiration of a 
lofty ideal and not for one moment since the foundation of the 
laboratory, has this spirit been relaxed. Although there has 
been a question as to a development of the Laboratory along 
profitable commercial lines and a resolution was introduced at 
the recent New York Convention touching on this subject, it 
almost seems wiser to regard the Laboratory as the chief and 
only Publicity Bureau of the industry; that it should undertake 
analytical work for its members at cost or less and that to this 
end the Association take steps to increase its appropriations so 
that a part may be used to accumulate an endowment fund to 
insure continuance of the work along purely scientific rather 
than commercial lines. 

In other words, have it understood that the services of the 
Laboratory are above price, but open to members of the Asso- 
ciation upon equal terms. These are the conditions that have 
existed up to the present time and it depends only on the loyal 
support of the industry to insure their continuance should they 
merit approval. 

Let us now consider the effect of the establishment of a 
technical superintendents school at Washington under the im- 
mediate direction of the Laboratory staff. 

Such a school would tend very much to elevate and stahd- 
ardize the quality of all production since the men trained there 
would be under the inspiring influence of men who are enthusias- 
tic over the prospects of the industry. Students would be able 
to observe the best in national or even international methods, 
they would acquire the habit of thinking of production in 
nation wide terms and of understanding how to handle their 
prospective output so as to avoid, as far as possible, disturbance 
of markets such as now occurs for lack of information or from 
packing goods of inferior quality, which cannot be held for more 
favorable market conditions without a serious loss. Good stock 
can be held with confidence and used as a legitimate basis for 
loans, but poor goods do not inspire either the owner or the 
banker with enthusiasm. 

Again the trained superintendent, who will have a knowl: 
edge of chemistry and diets and should also know how to prepare 
simple dishes, will be valuable in assisting in a practical pub- 
licity proposition such as has just been presented to this Asso- 
ciation by Mr. H. M. Holt and which has more hard common 
sense in it than any suggestion that has yet been proposed on 
these lines. 

Superintendents trained in Washington would have great 
advantages in their proximity to canneries engaged in packing a 
diversity of products, and in which they could acquire practical 
knowledge. They could also be instructed in selling methods 
and in fact there is hardly any limit to the instruction that might 
not be given to the lasting benefit of the industry. 

On the other hand, after the school became well established, 
the industry would have always on hand a group of trained 
men available to carry forward the work with scientific ac- 
curacy and not by rule of thumb methods. 

Efficiency is a word to conjure with in these days and 
suverintendents from the National Canners’ Training School 
would have to be efficient or give place ta others who would 
measure up the proper standards. 

But after all, the chief advantage in the suggested training 
is the inculcation into the mind of the future superintendents of 
the spirit which at present dominates the leading men in the can- 
ning industry in the United States and which has placed the 
industry in the position of a true profession of which every one 
connected therewith should be proud, since none has a more 
excellent aim. 

Continuing, Mr. Burden heartily endorsed the idea given by Mr. 
Holt, and urged all to take every opportunity to talk canned foods 
before the many Clubs of Domestic Science or other such local 
organizations, but telling them to explain the real story of canned 
foods in detail, not leaving anything to their imaginations, nor 


25 eer ne 
a 


26. THE Canning TRADE 


being misguided through familiarity with the subject in the belief 
that they must know. He said he was willing to become an apos- 
tle of canned foods, and hoped many others would do likewise, 
and that he proposed talking before every assembly that he could 


reach. 
Purchasing and Grading String Beans. 


Mr. R. M. Decker, of Batavia, N. Y., who had been’ assigned 
this subject, spoke to the Convention, without notes, upon t 
great diversity of sorting and paying for string beans, explaining 
why and how many canners considered the canning of string beans 
a sure loss of profit. 

In general, he said; there were two ways of buying string 
beans; the first a flat price per pound, regardless of size or quality, 
and, second, a graded price, according to the percentage of dif- 
ferent qualities. In carrying out this latter plan one way was to 
take one pound of beans at random as a sample, and then pay for 
the load according to the percentage of each grade of beans pres- 
ent in the sample. Another way was to take 100 or 200 beans 
by count from the load, which might run from a few hundred 
pounds to several tons, and then separating them as before and 
pay according to the percentages as shown. On either of these 
cases, he pointed out, there was liable to be a loss from paying 
too much for the product. : 

Mechanical grading, or grading by String Bean Graders, he 
pronounced far more satisfactory, as it was more uniform and 
left nothing to guess work, and the growers preferred it to the 
previous methods. 


R. M. DECKER 
Vice-President 


As to the prices paid for beans, Mr. Decker said they took the 
selling price of the canned beans, deducted a fair profit, which left 
the cost price; from this they deducted the overhead costs, labor, 
cans, cases, labels, etc., and the remainder was what they could 
afford to pay for the string beans. This was divided between the 
four grades of No. 1, No. 2, No. 3 and No. 4. The beans were 
delivered at their factory in bags, and the percentage of each grade 
was obtained by taking a handful of beans from various bags or 
loads until 100 Ibs. were obtained, when these were put away with 
the grower’s name on the tag. These were then put through the 
graders, and the day’s delivery paid on the basis of the result. 
The past season the prices paid were: For No. 1, 6c.; No. 2, 4c.; 
No. 3, 2%c.; No. 4, 1%c. 

' When it is remembered that the growers pay 1%c. per lb. for 
picking the beans, it can be realized that they take steps to keep 
down the quantity of these loss-profit No. 4 beans in their loads. 
They accordingly pick the patches over frequently, getting the 
beans when young and tender, and so bringing them a better price. 

As an evidence of how well this worked Mr. Decker submitted 
figures for the year 1910, under the old svstem, and of 1911 under 
this system. The percentages of the various grades ran as follows: 


1911. 

36.75 
35.15 
22. 


The average cost per 100 Ibs. of beans in 1910 was $2.82, while 
in 1911 the average cost per 100 Ibs. was $2.70, although the yield 
of finer grades was higher. The growers were well pleased with 
results, as evidenced by the fact that they were anxious for in- 
creased acreage on beans. 

GRADING IN CANS.—Mr. Decker offered as one of the 
most important works which the New York State Association 
could undertake would be the proper grading of string beans in 
the cans; he urged a greater uniformity, where now each canner 
followed a rule of his own. He said on investigation he found the 
following variations in the methods of grading: 

For No. ls packers used seives 8-64, 12-64 of an inch. 

For No. 2s packers used seives 11-64, 12-64, 14-64, etc. 

For No. 8s packers used seives 14-64, 16-64, 17-64, 18-64, etc. 

For No. 4s packers used seives 18-64, 20-64, 22-64, etc. 

He pointed out that none would gainsay the importance of 
proper and uniform grading if the jobbers are to know what 
they are buying, and in line with this he urged that some recog- 
nized trade terms or designations should be adopted for general 
use. Now, as he pointed out, it is entirely a question with each 
man’s label, and No. 2 beans are quoted anywhere from 90c. to 
$1.40. per dozen. 

Mr. E. S. Thorne said he felt certain every man present had 
enjoyed and appreciated the addresses, and moved a rising vote of 
thanks be extended. This was done: 

Mr. S. M. Ryder, of the Chisholm-Scott Company, but in this 
case representing the allied supplymen, or as they had been termed 
in the program, “The Get Together Association,” was then called 
upon to tell of the many good things in store for the Convention 
at the hands of the supplymen. Before extending the official in- 
vitation Mr. Ryder took occasion to reply to Mr. Burden’s dis- 
paraging remarks regarding the college boy; and also to heartily 
endorse- Mr. Holt’s suggestions regarding the further popular- 
izing of canned foods, and asked the canners to help the house- 
wives understand what they are getting, and where it is packed, by 
having the packer’s name upon the labels. His suggestion was 
met with loud applause. 

He then said that he represented 35 or 40 supply firms who 
had undertaken to entertain the Conventionites and their friends 
at»a banquet and entertainment that evening, and that all were 
welcome, and that he wanted them to come and enjoy in the taking 
as they enjoyed in the giving. ° 

The account of this excellent banquet will be found at the 
end of the Convention report in this issue. 


FRIDAY’S SESSION. 


March 12, 1915. 


The meeting was called to order promptly at 10:30 by Presi- 
dent Griffith, who stated that the first matter was the appointment 
of a Nominating Committee. Voices from the floor called upon 
the Chair to name this Committee, and he did so, as follows: S. 
F. Sherman, J. C. Winters, Jr., D. C. Pierce. 

“ The Secretary then read the minutes of the last annual meet- 
ing, and these were approved. A summary of the membership 
showed 53 at the beginning of the year, and a total of six new 
members and thirteen associate members. 

The Treasurer's report showed a balance of $971.91, with re- 
ceipts of the year $713.48, making a grand total of $1,685.39, 
against which was to be charged expenses amounting to $420.01, 
leaving a balance of $1,265.38. Later it developed that there were 
bills outstanding for special expenditures amounting to over $700, 
thus reducing the Treasury balance by that much. This report 
was also accepted. 

The Chair, asked Vice-President F. D. Smith to name an 
auditing committee for the Treasurer’s' accounts, and Mr. Smith 
named Mr. French, Mr. Hemingway and Mr. Hunt, and these 
gentlemen later reported the accounts as correct. 


President Griffith called upon Mr. J. P. Olney as chairman of 
the Legislative Committee to report, and Mr. Olney explained 
that there were three bills in particular of interest to the canners, 
and which were being supported by the Association, before the 
Legislature now in session at Albany. These are Senator G. F. 
Thompson’s bills, introductory Nos. 303, 504 and 505, and Assem- 
blyman Bewley’s bills, introductory Nos. 518, 519 and 520, giving 
exemptions from the General Labor Laws to packers of perish- 
able products for a limited period each year, for males over 16 and 
females over 18 

Mr. Olney reported that the Committee having these bills in 
charge, both in the Senate and in the Assembly, had reported fa- 
vorably on them, and that while the general situation seeme 
favorable for their passage, the one danger was that if the bills 
were not reached by Tuesday, the 16th, it was thought that there 
might not be enough ‘votes to pass them at this session. Accord- 
ingly Mr. Olney urged every canner to see his representative and 
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Senator and talk over the importance of their passage, on Saturday 
or Sunday the 13th or 14th, and to urge them to work for the 
measures. The bills were in charge of the Labor and Industries 
Committee, of which Assemblyman Bewely, of the Lockport Can- 
ning Company, was chairman. Mr. Olney called attention to some 
‘splendidly gotten up briefs on this question of exempting the 
canners, copies of which he had on hand for distribution. 

Secretary Hatfield called attention to the request of the De- 
partment of Agriculture of New York State for a brief history 
of the canning industry in the State, and upon motion it was 
ordered that Secretary Hatfield prepare such an article for the 
Department. This is to be issued in Bulletin form and will have 
an extended circulation throughout the entire State and generally 
over the entire country. 

Messrs. Thorne, Hemingway and others spoke upon the need of 
support by the New York State canners of the live cannery ex- 
hibit, in the form of a model canning factory in operation, at the 
Panama-Pacific Exposition in San Francisco. The speakers ex- 
plained that the magnificent opportunity to show all attendants at 
the great Exposition how canned foods are produced, by having a 
real canning factory producing real canned foods before the eyes 
of the people during the entire time ot the show, was too good 
to miss. The National Canners’ Association, however, could not 
finance such a movement, which it was shown would take about 
$16,000, and it was decided to raise a — fund for the purpose. 
The committee, consisting of Dr. J. T. Dorance, of the Joseph 
Campbell Company; W. R. Roach, of W. R. Roach & Co., and G. 
B. Morrill, of Burnham & Morrill Company, at once set to work 
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to secure subscriptions towards this fund, and met with splendid 
success in most cases, more than $12,000 having been subscribed to 
date, of which, however, New York State has contributed a very 
small proportion. The contribution of the National Canners’ As- 
sociation was the services of Dr. and Mrs. Bitting, who are in en- 
tire charge of the cannery and the demonstration work. No firm’s, 
State’s or section’s goods will be advertised in this cannery, but the 
products of all canners of the country—of canned foods per se. 
It is the cheapest and best form of advertising ever offered the 
industry, and all New York canners were urged to sign up for a 
share in the enterprise, so that every canner can say “that is our 
exhibit,” or “visit our exhibit when you go to the Fair.” 

It is a fact this exhibit is drawing better than any other exhibit 
in the entire Exposition, being surrounded by crowds all day long, 
and certainly such a movement should have every canner’s support. 
Before the.end of the meeting Mr. Hemingway was appointed to 
pass around the paper for signatures, and many signed for amounts 
ranging from $25 to $100. The list of contributors, up to the time 
of the New York City Convention, was published in The Canning 
Trade of March 8th. New York State, with its great canneries, 
should at least be on a par with other sections. Send in your sub- 
scriptions, for any amount, to Dr. J. T. Dorrance, Joseph Camp- 
bell Company, Camden, N. J. 

Reference at this point was made to the addres of Mr. Holt 
the day previous, and suggestions made to have every canner ap- 
point himself a committee of one to lecture on the truth and merits 
of canned foods. 


Mr. D. G. Trench advised all canners to place their factories in 
such shape, interiorly and exteriorly as to cause them to be good 
advertisements of the goods they produce, and suggested that every 
packer have the ladies pass upon this feature—the appearance of 
the factory. 
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Report of Nominating Committee. 


For President—E. S. Thorne, Geneva, N. Y. 

For Vice-President—R. M. Decker, Batavia, N. Y. 
Secretary—A. R. Hunt, Oswego, N. Y. 
Treasurer—S. C. Hemingway, Syracuse, N. Y. 


Mr. Smith moved that the Secretary be instructed to cast the 
ballot for the nominations as named, and this was seconded and 
carried, and the Secretary cast the ballot and declared the gentle- 
men named elected. 

Secretary Hatfield thereupon thanked the committee for re- 
lieving him of the work, as his own personal matters had become 
so pressing that although he liked the work, he could not give it 
sufficient time, and had asked to be relieved on that account. 

President Thorne then took the chair, and thanked the Con- 
vention for the honor conferred upon him, promising to do the best 
he could and asking the assistance of the members in a strong pull 
altogether. He said every canner in the State should be a mem- . 
ber of the body and he hoped they would all join. 

It was then moved that a committee of three be appointed by 
the Chair to consider the suggestions of Mr. Holt, and to take 
steps to begin the campaign outlined, and such other actions as do 
not incur expense; the results to be reported to the Association 
at its meeting in June. 


Address of President Numsen. 


President George N. Numsen was then presented to the Asso- 
ciation, and replied in a very neat and to-the-point address, out- 
lining the good work that is being done by the National Canners’ 
Association, and urging the faithful support of the State Associa- 
tions by all members. He said he had just attended the State meet- 
ing of the Pennsylvania Jobbers, and one of their pet grievances 
was that retailers took their discounts after the ten days had ex- 
pired; and he said he could not let the opportunity pass, when they 
called upon him, to say that that was one of the very general pet 
grievances of the canners towards jobbers. 

He urged canners to co-operate one with the other, saying that 
selfishness is a bar to progress, and that the greatest amount of 
good can come only from a closer co-operation one with the other 
for the benefit of the entire industry; that we must recognize 
each other’s troubles and help overcome them. 

He urged support of the Model Cannery at San Francisco, as 
has already been mentioned, and told his hearers that they must 
not be afraid to blow their own horns regarding the goods they 
pack, and that this operating cannery was one of the finest ways 
to not only tell about canned foods, but to show consumers what 
they were and how made. 

One very important statement was to the effect that the Gov- 
ernment is about ready to give crop reports on the leading can- 
ners’ crops, just as it has long done with corn, wheat, etc. For 
this purpose the Government was asking for the acreage of 1914 
crops, so as to use this as a basis for comparison. President Num- 
sen asked the co-operation of canners in this splendid work. 

A rising vote of thanks was extended President Numsen, and 
the Chair after announcing that there would be a special meeting 
of the string bean packers immediately after this meeting, named 
the Committee on Publicity to consider the suggestions of Mr. Har- 
vey M. Holt. This committee is as follows: Mr. Henry Burden, 
Cazenovia; Mr. C. H. Tugwell, Wilson, and Mr. S. M. Ryder, Sus- 
pension Bridge. 


The Convention then adjourned. 
String Bean Packers Meet. 


As the banquet hall was being arranged for the luncheon that 
was to be given to the entire Convention and guests, the meeting 
of the string bean packers was held in the adjoining parlor. There 
the necessity of some generally recognized basis for the packing of 
string beans was informally discussed. All agreed that there should 
be some uniform method of grading, so that string beans could 
be known on the market by the designations given; but few were 
anxious to discontinue their practices of packing certain set sizes 
under their own labels, and on which they had worked up a large 
trade. This is but natural, but we cannot see why uniform grad- 
ing cannot be resorted to and established, and the brands fully 
maintained at the same time, and, in fact, to the decided advantage 
of those brand holders. The present variation of from 90c. to 
$1.40 on the same grading of beans is the best evidence of the 
way the jobber and broker plays one brand against another: until 
soon all will be at the low level, though the present high-priced 
man may not think so. Under uniform grading the price may 
average itself at, say, $1.25, and higher prices be obtained only on 
special attention to quality of beans and selection. To our mind, 
all is to be gained by the canners in deciding upon a uniform 
method of grading, for in the present disorganized condition the 
jobbers will certainly get the better of them. 


It was finally decided that a committee of three be appointed 
to go thoroughly into this question and make recommendations. 
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Amusement Features. 
THE BANQUET AND CABARET. 


Decked out in grotesque paper caps and seated at small tables 
in the elegant banquet hall of the Powers Hotel the Convention 
members, their wives and friends, to the number of 264, were served 
with a banquet of no mean proportions, and entertained by a cab- 
aret show that contained the head liners of the shows of two 
cities. It was a merry, happy throng, presenting a picture not soon 
to be forgotten. By chance or otherwise, the ladies were scattered 
throughout the hall, every table having one or more, and thus they 
lent color as well as beauty to the occasion. 

An excellent string orchestra furnished music for the popular 
songs, the words of which were thrown upon a screen, that all 
might join in, and they did. The first and opening was a welcome 
song to the banquet, followed by “Hail, Hail, the Gang’s All Here,” 
the concluding line of which ran: “What we want is good canned 
soup.” 

The toastmaster, S. M. Ryder, welcomed all in the name of 
the combined supplymen, and called attention to the list of con- 
tributors towards the expense, printed on one page of the Menu 
Cards. It will be seen these are all prominent supply houses or 
brokers. 

The Menu was up to the high standard of the Hotel Powers. 
There was just one Martini cocktail to whet the appetite, and as 
the service began at about 7:30, it exactly struck the dinner spot. 

In between courses a more than ordinarily creditable vaudeville 
show was given, covering songs and popular dancing, some fine 
instrumental music, and one or two specialty stunts, all of-which 
took instantly. 


At the opening Toastmaster Ryder read the following tele- 


gram: 
New York City, March 11th, 1914. 
Regret inability to attend New York State Packers’ 


Association Convention; please extend best wishes to all 
kind friends. GEO. W. COBB. 


At the same time he read the following letter: 


Dear Mr. Ryder: I am absolutely compelled to fore- 
go the pleasure of meeting my old friends of York State. 

If I cannot get there, you may tell them for me that 
if any of them should pass to the beyond before I see them, 
I shall make it a point to have the following epitaph carved 
in letters of gold upon his monument: 


“Here lies the body of a New York Canner 
Always true to our old banner; 
The more he paid, the more we craved, 
Good Lord, I hope he will be saved.” 
(So I can meet him at St. Peter’s Gate with a new 
Royalty contract.) 


Now, seriously, gentlemen, don’t get discouraged. Peo- 
ple will have to keep on eating. They shall have to have 
canned foods and plenty of them. A low price is not 
always an unqualified evil. It lures people to try them, and 
then, you know, if anybody once tried New York State 
canned foods he will never eat any other food. Of course, 
it must be packed by machinery from some of our Asso- 
ciation members, or it wouldnt taste right. 

Whoop her up, gentlemen! Fight each other for trade 
all you can, but remember: 

“Brave men how ’ere at war are secret friends 

Their generous discord with the battle ends; 
In peace we wonder how dissention rose, 


Rome, N. Y., March 11, 1915. 
Charles Boller: 


_ The labels I ordered for last year’s pea pack have 
just come in. What shall I do with them? 
GEO. G. BAILEY. 


W. R. Olney: 
Have just sold 2,000 cases Fancy New York State 
corn for your account at 40c., Chicago. Please confirm, 
J. M. PAVER CO. 


N. J. Griffith: 
Impossible pass your December expense account Phila- 
delphia and Washington. Not deemed proper combine busi- 


ness with wedding trip. 
BOWNE-GAUS SHOE CO. 


L. T. Hallett: 
Have just found pair manicure scissors in can Beech- 
nut beans. What shall I do with the scissors? 
MISS ONEITA PACKER. 


Washington, D. C., March 11, 1915. 
Judge Lynn: 


He laughs best who laughs last.. 
SENATOR GORMAN. 


Each telegram was received with laughter and applause. 

At one time quite a number of couples took the floor to dance, 
and this feature was extended at the end of the banquet. 

Towards the end Mr. Henry Burden, in the name of the New 
York canners and the guests of the “Get-together Association,” 
thanked the hosts for their royal entertainment, saying that 
all felt deeply indebted to the “Allies” for the lavish and enjoy- 
able affair. 

The Menu and those who contributed towards the expense of 
the entertainments during the Convention follow: 


MENU. 


Cotuits 
_ Green Turtle a l’Anglaise 
Radishes Celery 
Crab Flakes en Coquille, St. Jacques 
Medaillon of Spring Lamb a la Stanley 
Green Peas en Croustades 
Sorbet a la Creme de Menthe 
Fancy Roast Chicken, Stuffed 
Sweet Potato Croquette 
Endive and Tomato Salad 
Orange and Chocolate Ice Cream 
Assorted Fancy Cakes 
Demi tasse. 


Salted Nuts 


Your Host at Banquet 
New York Canners’ Association 
March 11-12, 1915 
American Can Co. 


pr 
rea 


That friends so like should e’er be foes.” 
Cordially, R. P. SCOTT.” 


At various points between bites, as it were, and to vary the 
am, call boys handed in other telegrams, which the Chairman 
from the platform, instead of delivering. Some of these were: 


March 11th, 1915. 
A. R. Hatfield, Secretary: - 

Your notice for December 14, New York State Packers’ 
Meeting, just received. Regrets our representative cannot 
attend, as train left two months ago. 

CONTINENTAL CAN CO. 


New York City, August 11, 1915. 
D. C. Pierce: 

Ship quick, Carranza, Mexico, 5,000 additional cases 
your fancy peas. He wires nothing like them as substi- 
tutes for grape and canister 
NEW YORK EXPORTING CO. 


Ayars Machine Co. 
Burden & Blakeslee 
Burt Machine Co. 
Buse & Caldwell 
Chisholm-Scott Co. 
E. B. Clark Seed Co. 
Colonial Salt Co. 
Continental Can Co. 
Dunn McCord Co. 
Economic Machinery Co. 
Erdle Perforating Co. 
D. M. Ferry Seed Co. 
. B. Ford Co. 

rank Hamachek 
Hazel-Atlas Glass Co. 


Hohmann & Maurer Mfg. 


Co. 
Huntley Mfg. Co. 
Johnson-Morse Can Co. 


R. J. Kittredge Co. 
Frank H. Knapp Co 
Leonard Seed Co. 
Morgan Machine Co. 
Leonard Morrison 

. N. Paver Co. 
eerless-Husker Co. 
Jerome B. Rice Seed Co. 
A. K. Robins & Co. 
Simpson-Doeller Co. 
Sinclair-Scott Co. 
Sprague Cang. Mch. Co. 
Standard Automatic Mch. 


Stecher Lithographic Co. 
Chas. J. Tagliabue Mfg.Co. 
Lansing B. Warner 
I. N. White 
Worcester Salt Co. 
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THE Canning TRADE 


Beginning with the big banquet on Thursday evening, which 
was tendered by the “Get Together Association’ of allied supply- 
men, and repeated on a les elaborate scale, but nevertheless in ex- 
cellent manner, at the luncheon at midday on Friday, and at which 
the same gentlemen were the hosts of the occasion, the New York 
State Canners’ Association was treated in a remarkably gracious 
manner. Personally we can see but one thing overlooked, and that 
is that these generous hosts did not pay hotel expenses and rail- 
road fares, in which case we feel certain in saying that many of the 
Conventionites would have prolonged their stay in Rochester for 
quite some time. An excellent dinner was served on Friday and 
enjoyed by as large a crowd as on the night previous. : 

After this dinner the entire Convention was invited to inspect 
the great plant of the Hohmann & Maurer Mfg. Co., the makers of 
canners’ thermometers, temperature regulators, etc. Special cars 
were provided to carry the delegates out to the plant, and a very 
large number availed themselves of the opportunity. There a force 
of representatives, acting as guides, took the visitors through the 
entire works, showing how recording instruments of every kind 
and nature are made. The trip through these big works was so 
interesting that we are going to give it special mention at another 
time. 
The Stecher Lithograph Company also invited the guests to in- 
spect their immense plant, devoted to the production of canners’ 
labels, and took out a large crowd in the especially provided con- 
veyances. This lithographing plant is one of the most complete in 
the United States; houses in as fine factory buildings as could be 
found anywhere, and equipped with the most modern and up-to- 
date machinery and appliances. Mr. Charles Boller, always a gra- 
cious host, saw that the guests were conducted through the entire 
works, and explained the operation in every detail. A trip througn 
this plant is a revelation to anyone dabbling in inks. - 

The Pfaudler Company, builders of glass-lined tanks, also ex- 
tended a cordial invitation to visit their immense works, and this 
was also taken up by a goodly number. Coming, however, all on 
the one afternoon, it was impossible to take in all these interest- 
ing sights, the single regret that was possible with the New York 
State Canners’ meeting. 


THOSE IN ATTENDANCE, 


New York. 
J. B. Hudson Holley 
J. S. Hudson Holley 
E. W. Johnston Brockport 
Henry Burden Cazenovia 
Tahimes Clinton 
C. F. Schumaker Silver Creek 
C. H. Tugwell Wilson 
Arthur — Rush 
W. F. Cramer Gasport 
J. T. Shumaker Rochester 
L. W. Tugwell ; Wilson 
T. H. Densmore Geneva 
J. R. Higgins Geneva 
W..R. Halstead Cortland 
C. B. Hugg Cazenovia 
J. H. Taylor Clinton 
R. M. Decker Batavia 
K. B. Mathis Batavia 
J. H. Linamus Rochester 
H. R. Hunt Oswego 
Jacob Debott Geneva 
E. A, Debott Geneva 
J. E. Kimmel Cohocton 
L, F. Kimmel Wayland 
F. F. Hubbard Canastota 
W. R. Guile Wayland 2° 
John Kimmel Wayland 
C.W. Busber Le Roy 
G. E. Low Hemlock 
Clyde Platt Hemlock 
L. S. Foster Phelps 
B. E. Babcock Phelps 
A. W. Hemingway Auburn 
S. C. Hemingway Lyons 
H. C. Bray Clyde 
R. L. Stone Ontario 
W. S. Peck Camden 
A. C. Redner Geneva 
R. Bewley Lockport 
H. Bewley Lockport 
G. C. Bewley Lockport 
A. H. Cobb Rochester 
W. D. Defendorf Morton 
J. H. Pratt Hilton 
M. Miller Hilton 
S. F. Sherman Utica 


. S. Underwood 
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Kittleberger 
A. Bownham 
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. C. Smith 


Rome 
Phoenix 
Constantia 
Fayetteville 
Egypt 
Rochester 
Hamburg 
Cherry Creek 
Fredonia 
Rush 


Brockport 
Baltimore, Md. 
Rome, N. Y. 
Baltimore 

Mt. Morris 
Middieport 
Mt. Morris 
Albion 
Springville 
McConnellsville 
Stittville 
Belfast 
Fairport 
Honoeye Falls 
Ontario 
Brockport 


Pittsford 
Syracuse 
Albion 

Red Creek 
Red Creek 

E. Pembroke 
Hemlock 
Williamson 
Jamestown 

E. Williamson 
Honoeye Falls 
Westernville 
Honoeye Falls 
Geneva 

Rome 

Rome 
Fairport 
Sodus 
Rochester 
Syracuse 
Syracuse 
Greene 
Medina 
Williamson 
Lockport 

Le Roy 

E. Williamson 
E. Williamson 
E. Williamson 
Utica 

Geneva 


SUPPLY MEN, ETC. 


H. G. Barker 
T. Christier 
N. J. Griffin 
A. J. Tanner 
F. Salmon 
R. H. Tanner 
C. .W. Tanner, 
W. C. Wright 
C. S. Young 
Frank Scutt 
A. C. Forman 
H. C. Hemingway 
R. M. Mullree 
M. H. Sturtz 
C. C. Scutt 
W. E. Nicholo 
E. B. Woodru 
C. Broers 
A. J. Rutlenber 
H. Van Emwyk 
G. F. Osborn 
C. R. Floyd 
W. H. Osborn 
E. S. Thorne 
E. C. Campbell 
E. Hill 

. R. Brown 
F. D. Gaylord 
C. E. Whitcher 
F. A. Kreutzer 
M. L. Babcock 
T. J. Boyalon 
W. E. Dibbee 
K. M. Davies 
D. Burleson 
A. J. Lowe 
D. E. Wagemaker 
W. B. Freer 
J. D. Van Yare 
A. R. Hatfield 
C. S. Young 
E. S. Roberts 
J. S. Hughes 
H. C. Shippee 

. C. Langbridge 
G. E. Gaddis 
C. A. Boller 
T. G. Zegewitz 
C. H. Helnig 
G. B. Fuller 
A. B. Clark 
R. J. Kittredge 
A. G. Colman 
H. M. Holt 
A. H. Lippincott 
M. W. Sells 
I. N. White 
H. M. Luce 
G. F. Zimmer 
A. F. W. St. John 
J. M. McLaughlin 


Rochester 
Chicago, III. 
Los Angeles, Cal. 


- Montclair N. J. 


Albany 

New York 
Rochester 
Rochester 
Rochester 
Cleveland 
Milford, Conn. 
Chicago 
Springfield, Mass. 
Boston, Mass. 
Rochester 
Buffalo 

Mt. Morris 
Rochester 
Syracuse, N. Y. 
Columbus, O 
North East, Pa. 
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Rush 
No. Rose > 
Newark 
Newark 
| P. Olney 
George N. Numsen a 
John C. Winters, Jr. 
Thomas Whittham 
J. W. Gilbride 
Thomas Page 
Geneva 
Berbank 


C. H. Aya Salem, N. J. 

G. W. Rockefeller Buffalo 

F. E. Pigott Rochester 

H. E. Gill Buffalo 

A. P. Jacobs Syracuse, N. Y. 

W. A. Chapman Silver Creek 
Ogden S. Sells Buffalo 

J. G. Lees Rochester 

A. F. Wallace Syracuse 

Cc. G. Hammond Silver Creek, N. Y. 
C. B. Coe Detroit, Mich. 

S. M. Ryder Niagara Falls, N. Y. 
H. C. Elwood Buffalo, N. Y. 

W. B. Lucas 


Sheboygan, Wis. 


Gustave Bissing Brooklyn, N. Y 
A. L. Cochran Rochester 

F. E. Bickford Rochester 
Thomas A. Scott Cadiz, O. 

S. S. Dunkley Kalamazoo, Mich. 
S. E. Comstock Newark, N. Y. 
Daniel G. Trench Chicago, Ill. 

J. A. Hanna Cadiz, 

George Shaw Chicago 

A. J. Judge Baltimore 


MACHINERY EXHIBITORS. 


An alphabetical list of those attending the Machinery 
and Supplies’ Exhibit at New York—What was 
Exhibited--A list of leading supplymen that every 
canner should keep. 


(Continued from Last Week.) 


E. J. LEWIS, Middleport, N. Y.—Represented by E. J. Lewis 
and W. H. Norman. Display occupied booth on the mez- 
zanine floor and consisted of a can testing machine, a string 
bean cutting machine, a pineapple peeler and a pineapple 
slicer. The peeling machine has proved its worth in many 
American and Hawaiian factories and is gaining in favor in 


E. J. LEWIS 


other countries, the principal objection being that it does 
away with much labor that some canners feel it is necessary 
to retain for other work, it being the opinion of some that 
the women peelers will not do the other work unless they 
can do it all. The string bean cutter is well known and 
used extensively. 


THE LINK BELT CO., Chicago, Ill—F. R. Bogart, H. Coch- 

rane, H. H. Cook, F. V. Hetzel, H. J. Kiely, H. D. Mitchell, 

A. L. Spenger, Edgar Stiley, R. Yearsley and R, W. Yerkes. 
Booth was on the mezzanine floor and considerable special 
attachements were on show which appealed to canners. 
Most of their machines and appliances, belt, etc., were shown 
by catalog. 
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SEED CO., Columbus, Ohio.—Represented by 

W. Livingston and William Springer. Booth was taste- 

fully decorated with seeds used principally by canners, these 

being in convenient trays or pans for inspection, Many 
small samples were distributed. 


McDONALD MACHINE CO., Chicago, Ill—Represnted by 
Chas. D. McDonald. This display was one of those on the 
first floor and was particularly interesting to can makers. 


McKEESPORT TINPLATE CO., Canonsburg, Pa—G. V. Per- 
kins, Chas. Brechemin, J. E. Lauck and J. S. Crawford. Small 
samples of tin plate especially manufactured for making cans 
for the packing industry were displayed and explained, the 
suitableness of each being brought to the attention of those 
interested. 


McMeans & Tripp, Indianapolis, Ind.—Represented by Mr. O. E. 
McMeans. Photographs of factories and plants designed 
and erected by this concern were on display for inspection 
of those contemplating improvements or new factories. 

MAGIC SEAL CO., New Haven, Conn.—F. C. Beck, R. G. Hilse, 
J. Zastrow. - This concern displayed a sealing device for 
bottles, jars, etc. 


MARYLAND COLOR PRINTING CO., Baltimore, Md.—O. F. 
Kuhn and F. L. Moody. Samples of labels, wrappers, etc., 
were shown, as well as much other special color work for 
display cards, hangers, etc. 


MORGAN MACHINE CoO., Rochester, N. Y.—E. L. Morrison 
and D. E. Bennett. Displayed their box mailing machines, 
including the one mounted on rollers, which makes it easy to 
move about the factory or warehouse. 


MORRAL BROS., Morral, Ohio.—S. E. Morral, W. W. Morral 
and B. Weftier. This well known concern displayed their 
various machines which go to make up the complete corn 
line they manufacture, including cutter, husker, cooker- 
filler, labeler, etc., etc. Their cutter is well known by all 
corn packers and their husker also. Their single husker 
and double capacity machines doing wonderful work, were 
shown, attracting much attention and comment. 

LEONARD MORRISON, Troy, N. Y.—Represented by W. H. 
Moore, L. Morrison and B. Graham, showing motor trucks 
by catalogue. 


NATIONAL LEAD CO., New York City.—H. P. Cavarly, Wm. 
A. Dale, G. D. Dorsey, H. G. Green, G. A. McCorkle, G. E. 
Rohman, R. P. Rowe and J. L. Smith, showing solder, metals, 
etc. 


NEW ENGLAND BOX CO., New York City.—Represented by 
B. F. Collender, F. C. Gifford, A. N. Heald, C. J. Plimpton, 
F. A. Reitzel, W. F. Stratton, S. G. Sweet, E. Tuttle and 
C. Zauss. This was one of the neatest displays on the mez- 
zanine floor, they showing their canned food boxes made 
of wood colored glass and lighted with electricity, brass 
edges to represent the dove tailed effect. They were well dis- 
played and attracted much attention. 


NIPPER MACHINE CO., Norma, N. J.—S. F. Short, F. R. 
Short and E. H. Sawyer. They make and displayed a ma- 
chine for coreing tomatoes. 

THE NUFER CEDAR CO., Whitehall, Mich.—Represented by 
Wm. L. Nufer and J. J. Nufer, with a line of boxes. 


OWENS MACHINE Co., Ohio.—D. C. Ap- 
plegate, J. E. Clenney, G. F. Hodel, R. Z. Kenney, T. J. Ken- 
yon P. W. Lange, James Morrison and M. J. Owens. They 
displayed bottles made by machine that appeared to be per- 
fect. They sell enormous quantities to catsup makers, pre- 
servers, grape juice bottlers and, in fact, to all who use 
good bottles. They maintained a bus service about New 
York for the convenience of convention members. 


THE J. M. PAVER CO., Chicago, Ill—Paul W. Paver, R. N. 
Puetz, J. M. Skillman. This well known brokerage house 
displayed ability to handle the accounts of any packers and 
were able to prove by verbal demonstration that they know 
their business and do it well. 


PEERLESS HUSKER CO., Buffalo, N. Y.—H. E. Gill, A. P. A. 
Irish, R. Scott, O. S. Sells, M. W. Sells, H. J. Wheeler. 
Their well known Peerless Husking machines were on dis- 
play, using green corn to demonstrate their accuracy in 
taking off the husk, removing the silk and cutting the butt, 
in one operation at the rate of—well ask them. Its much 
faster than you can count the ears as they come out the ma- 
chine, clean and pretty. 


sented by C. P. Bartlett, Eiseman, i. hes, E 
Jones, W. A. Kitts, Jr., Kopperl, R. ake, J 
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Morehouse, W. S. Pitts, A. B. Pratt, W. B. Wilkinson and 
Will Wilson. They demonstrated a flu‘d that removes the 
— from boiler tubes and pipes without taking down 
the boiler. 


PHELPHS CAN CO., Weirton, West, Va.—P. L. Buck, J. D. 


Dressel, J. H. Phelps, W. J. Phelps, D. L. Primrose. They 
showed cans of all kinds, especially condensed milk cans, 
and also displayed their patented machine for filling the 
milk cans through the vent hole. 


PHILLIPS SHEET & TIN PLATE CO., Weirton, W. Va— 
Represented by W. H. Balridge, L. D. Brueckel, J. W. Hitch- 
cock and J. J. Watson, with a line of tin plates. 


PHOENIX HERMETIC CO., New York City.—F. M. Dal- 
rymple, J. H. Dommergue, G. G. McCaskey. They displayed 
device, etc., for placing seals on glass. 


PURE FOOD PROCESS CO., Baltimore, Md.—E. C. Campbell, 
George Davies, C. H. Dickey, A. E. Donaldson, A. M. Doty, 
Wm. Kleinle and E. D. Schmidt. Had on display a com- 
plete outfit for canning in glass, including the sealing ma- 
chine, special caps, glass jars, etc. Also large line of sam- 
ples which were packed by firms in New York, Baltimore, etc., 
now using the system. 

J. M. RAFFEL CO., Baltimore, Md.—J. O. Day, Frank Dom, W. 
W. Fitzhugh, J. M. Raffel, G. Rosenauer, S. Samuels, J. W. 
Weiss. Samples of fiber boxes were shown, styles especially 
suited to canners and packers. 


REEVES PULLEY CO., Columbus, Ind—H. W. Evans, D. E. 
Lewellyn and A. O. Lewellyn. They had on hand the small 
device always shown at these conventions, for reducing 
and increasing the speed of a machine. 


JEROME B. RICE SEED CO., Cambridge, N. Y.—W. C. Lang- 
bridge and C. P. Guelf represented this well known seed 
house, maintaining a very attractive booth as usual and had 
on hand hundreds of samples of seeds of such nature as 
are especially suitable to the ot Satay | of canners’ crops. 
Their booth was on the mezzanine floor almost directly 
opposite the stairs. 

RIVER-RAISIN PAPER CO., New York City—R. C. Adams, 
E. C. Hollingsworth, R. L. Jacobs and G. H. Woods repre- 
sented this concern, showing fibre boxes. 


A. K. ROBINS & CO., Baltimore, Md.—Maintained one of the 
most attractive booths on the first floor, being just to the 
left of the main entrance. Those representing the concern 
were: Sam Harris, P. Keiner, R. L. Roberts, J. Rosenstock, 
and R. A. Sindall. Their line consists of everything needed 


R. A. SINDALL 


in a cannery, from a capping steel to a continuous cooker, 
all sorts of machines, appliances, supplies, boilers, engines, 
washers, scalders, and in fact anything the packer requires 
this concern can supply. 3 


ROGERS BROS., Alpena, Mich.—Hector Adams, W. C. Bico- 
mer, L. L. Bloomer, A. L. Rogers and G. W. Warren. This 
seed house makes a specialty of high grade seed peas and 
beans for canners. They have extensive farms in the west 
and in Michigan and the samples shown at their booth ar- 
tracted much attention and favorable comment. 


8. M. RYDER & SON, Niagara Falls, N. Y.—M. Coffin and F. 
P. Ryder represented this house, which makes the well 
known can marker for placing a mark on the top of each 
can before going into the process kettle. 

SCHAEFER & BUDENBERG MFG. CO., Brooklyn, N. Y.—F. 
Amthor, T. J. Menton and R. Wimmers represented this 
house and their line of thermometers. , 
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S. F. SHERMAN, Utica, N. Y.—C. Herzog, G. E. Pellam, S. F. 


Sherman and Robert Sherman. They displayed a cap plac- 
ing machine and a bean machine. Their cap placer is for 
dropping the caps in place on the stud hole style cans, and 
was shown in operation. 

SIMPSON & DOELLER CO., Baltimore, Md.—H. Block, J. L. 
S. Crump, Henry Doller, Jr. and Sr., J. C. Doller, Fred- 
Doeller, W. H. German, Harry Kronau and Harry Kronau, 
Jr., J. S. Lusk and Isaac Sharp, occupied a elaborate booth 
on the mezzanine floor next to the elevators, showing hun- 
dreds of can labels, hangers and color work. Some labels 
collected and preserved showing the styles used many years 
ago were interesting. 


SINCLAIR-SCOTT CO., Baltimore, Md.—W. F. Bissing, W. H. 
Rife and C. E. Rife. Their new pea grader was displayed 
and one or two other machines, but the balance of their 
large line of canning machinery and supplies was shown . 
by catalog only, as it would require an extremely large space 


WM. RIFE 


to show it in full. The pea grader was their new style one, 
just brought out this season and as it does the same work as 
the old one, but occupies only about one-fourth the space, 
it proved very interesting to pea packers. 


SLAYSMAN & CO., Baltimore, Md.—Frank Kidd, G. M. Knapp- 
man, Alex Slaysman, M. H. Barney. They displayed only 
their automatic feed device for feeding can body making ma- 
chines, the blanks being piled in a shute or reservoir and the 
automatic feeder keeps them going to the body maker in a 
steady stream. Die presses, body makers for sanitary and 
stud hole style cans and the numerous other can making ma- 
chines manufactured by this concern were shown by cata- 
log. Also their air compressors, steam engines and boilers, 
gasoline engines, supplies, etc., for the cannery and factory. 


SOUDER MNFG. CO., Bridgeton, N. J.—J. W. Acton, G. Car- 
roll, F. P. Souder. Their filling table sand machines were 
shown on the first floor. 


SOUTHERN CAN CO., Baltimore, Md.—Thomas Boughter, 
George W. E. Brooks, Leonard Burbank, C. E. Cearfoss, 
James A. Colbert, E. Everett Gibbs, W. V. Hipsley, E. R. 
Loweree, H. E. Packard, J. M. Wiest. Their booth occupied 
a space on the first floor, was neatly arranged and every 
comfort for the visiting canners and packers was provided, 
plentiful supply of chairs and resting places were at the 
packer’s disposal. They displayed samples of packers cans, 
sanitary cans and many other styles which they make, this 
hustling concern manufacturing a great variety of cans for 
special uses, such as oyster, lard, paint, baking powder, to- 
bacco and in fact almost every style can, both plain and 
lithographed. They also do an extensive business in litho- 
graphing on tin, such as sign work, etc. 


SPRAGUE CANNING MACHINERY CO., Chicago, IlL— 
Keene H. Addington, J. T. B. Addington, L. A. Babcock, F. 
C. Callahan, N. Crane, W. W. Dorp, J. Fraley, J. L. Free- 


Continued on page 34—Column 2. 
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THE Canning TRADE 


PUBLISHED EVERY MONDAY BY 
THE TRADE COMPANY, 
A. I, JUDGE, - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
Canada, - - 

Foreign, - - - - - - - 
Extra copies, when on hand, 5 Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to THz TRADE Co. 

Address all communications te Taz TRaDk Co., Baltimore, Md. 


$2.00 
$3.00 
$4.00 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter, 


BALTIMORE, MONDAY, MARCH 22, 1915. 


EDITORIAL JOTTINGS. 


A word to our readers—The list 0 fexhibitors at the 
Machinery and Supplies display during the convention in 
New York City is of more than passing value to you, and 
should be preserved. The first part of this appeared in 
our issue of the 15th, and we finish it in this issue. Neces- 
sarily in a brief way, because of the large number, we 
have mentioned what was exhibited, together with the 
names of the representatives. As such it is the only 
list in existence. 


If the reader will consider how difficult, if not actual- 
ly impossible it would be for him to learn of what is best 
in machoinery and supplies before buying, if there were 
no such publication as this referred to, he will get the 
proper viewpoint. The public at large is accustomed to 
consider the advertiser as simply seeking a selfish end— 


the sale of his goods; but there is actually more to ad- 
vertising than this, since it acquaints the buyer with all 
there is to consider in the line of purchases. If you want 
to realize what this means just remember how you have 
felt after buying, as you thought, very wisely, and then 
discovered that for the same money there was a much 
better thing to be gotten. Do you remember how you 
have wished some one would take you out and kick you? 


In that sense advertising is a shock-absorber—it lays 
all there is to be considered in the line before you, and you 
are thereby able to make your choice intelligently, and 
are satisfied with your purchase. That is a distinct serv- 
ice to the reader, and unfortunately one that is not prop- 
erly appreciated. If it were ,when any inquiry or pur- 
chase was made you would mention that you saw the 
advertisement, an act that would not only please the 
advertiser but show him that you are a careful, consid- 
erate buyer—the kind he most wants. And bear in mind 
that the men or firms that spend money regularly for 
advertising, do so because of a belief in themselves and 
their goods, and are giving evidence before the world 
that they do not fear publicity, but are dealing openly 
and above board, inviting scrutiny. It is worth consid- 
ering—and the advertiser always worthy of first consid- 
eration. 


Now that the Convention of New York City is pass- 
ing into history, it may come with good grace to know 
what the manager of the Hotel Astor thinks of us. He 
is quoted, reliably, as saying that it was the biggest, best 
and most orderly convention ever held there; that he 
had absolutely no cause for complaint from any source, 
and that out of over $20,000 worth of checks cashed not 
one cent was held up or lost. And he added that the 
hotel was ours for 1917 if we wanted it, and that he 
would say for 1916, but knew that the convention would 
not consider returning to New York next year. 


During the meeting of the New York State Conven- 
tion there was a meeting of the Machinery & Supplies 
Association Board of Directors, and the question of the 
next convention city came up. One of the surprises was 
that Philadelphia is making a very strong bid for next 
year’s convention, offering unusual inducements. When 
informed, however, that the next meeting was due to go 
west, they said they would postpone their claim until 
191%?—so Philadelphia is decidedly in line for considera- 
tion. 


As the matter now stands, St. Louis would seem to 
be first choice ; Kansas City second choice, but making a 
stronger effort for the convention than St. Louis, which 
has shown little or no interest; and Louisville is third. 
When St. Louis wakes up to what the convention of can- 
ners means it will probably be very anxious to secure it. 
We believe it has the hall for the machinery and supplies 
display, and it has the hotels—all that is lacking would 
seem to be the convention, though ‘Barcus is willing.’ 


< 
¥ 


The remarkable increase in demand for. 
the Sanitary can is the strongest kind of 


evidence of a definite desire for canned 
products of the highest possible quality. 
The fact that the demand is not limited to 
any particular class of packers or varieties 
of goods is further proof of the general and 
broad popularity of a container which per- 
mits of a quality only limited to the aims 
and ambitions of the packer. 


The “best” is best in the Sanitary Can. 


AMERICAN CAN CO. 


Chicago, Ill. NEW YORK San Francisco, Cal. 
Rochester, N. Y. Baltimore, Md. Portland, Oregon 
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With regard to souvenirs at the machinery exhibit, 
it was decided to bar them, and there will, therefore, be 
no more souvenirs given out at these shows, unless the 
Association reopens the question and passes a resolution 
to the contrary during some year to come. 


The New York Canners’ Association meeting, which 
we are reproducing in this issue, was one of the best 
State meetings that we have ever attended. The pack- 
ers turned out well, and gave good consideration and 
attention to the business in hand. The addresses were 
all instructive and beneficial, and the members and officers 
are to be congratulated upon the success of the meeting. 


The machinery and supplymen, or as they termed 
themselves “The Get Together Association,” outdid 
themselves in hospitality, furnishing a degree and an 
amount of entertainment that was lavish, to say the least. 
These supply boys are a bully good bunch, with their 
hands in their pocketbooks all the time, when the canners 
are to be entertained, and the canners ought to remember 
their big-heartedness when there is any business to be 


given out. They are working for and with the canners 


every day of the year, and the canners ought never to go — 


away from them. We do not mean just those who’ hap- 
pened to contribute to this affair, but that Good-fellows 
Club whose roster is the list of advertisers, and most of 
whom are mentioned in connection with the New York 


meeting, even some who were not present to solicit busi- 


ness on the floor, That did not keep them from contribut- 
ing—that is the kind of stuff they are made of, and is one 
of the reasons why we think they are entitled to this 
credit. 

When a National Canned Foods Week was to be put 
on—the Machinery and Supplymen came up with a big 
contribution, individually and collectively as an Associa- 
tion ; when the N. C. A. Laboratories were suggested they 
jumped in and made the thing a possibility by their 
contributions and continued support, and they are always 
ready, as they were in Rochester. They are the best 
bunch of business men in the country today, bar none— 
to use the vernacular; and the canners ought to be proud 
of them. 


(Continued from Page 31) 


man, G. Glass, G. Grant, J. S. Hughes, R. P. Katz, L. W. 
Knapp, J. C. McIntyre, L. W. Smith, C. Steere, D. G. Trench, 
L. M. Viles, F. G. Westland. They occupied a very large 
space directly in front of the main entrance on the first floor, 
showing about fifty different machines made in their fac- 
tories at Hoopeston, Ill. These machines were just a few 
of the principal ones and some new ones, the balance of 
their lines being shown only by catalog. The display was 
well arranged and made convenient for visitors to pass in 
between the various machines and inspect the entire exhibit. 


W. C. MILLS 
Grasselli Chemical Co. 


STANDARD TIN PLATE CO., Canonsburg, Pa.—Represented 
by Louis Follet and J. E. Abrams, who had on hand samples, 
etc., to demonstrate their tin plate for use by makers of 
cans for the canning industry. 


STECHER LITHOGRAPHIC CO., Rochester, N. Y.—C. A. 
Boller, F. C. Herzog, W. P. Hilton, L. G. Kraft, W. D. Owen, 
F. F. Pigott. They occupied a space on the mezzanine floor 
and the numerous attractive labels printed for canners and 
packers, and the great variety of color work, display cards, 
hangers, postals, etc., made the booth one that was both 
interesting and attractive. The representatives made it 
interesting for visitors. 


STEVENSON & CO., Baltimore, Md.—Represented by the head 
of the house, Mr. W. H. H. Stevenson. This is one of the 
oldest can-making machinery houses in the business, and 
Mr. Stevenson was able to get enough business to keep his 
shop running on full time; in talking to them later they 


(Continued on Page 39) 
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AYARS PEA FILLER. 


We are sole Canadian Agents for all the LEADING CANNING MACHINERY MADE. 


EVERY “CANADIAN CANNER™ Facrony 


the VERY BEST POSSIBLE EQUIPMENT at the 
MOST REASONABLE PRICE, and that is what EVERY 
Canner gets when he orders his ‘‘Canning Factory Equip- 
ment’’ from The B. B. Co. Limited. 
And “YOU”’, Mr. Canner, if you are thinking of purchas- 
ing Canning Machinery, you cannot be sureof MAXIMUM 
EFFICIENCY unless you get in touch with, 


THE BROWN, BOGGS CO., Ltd. Hamitton, can. 


“Canadian Canning Machinery Headquarters” 


tect cans before they rust and 

Save on “swells, rusties’’, 

clause. 
CQ U r a JOHN G. MAIERS’ SONS 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 


BALTIMORE, MD. 


P ATENT. Manufacturers want me to send them patente on 

useful inventions. Send me at once drawing 

and description of your invention and I will give 

you an honest report as to securing a patent and whether I can 

assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. N. MOORE, Loan & Trust Building., Washington, D. C. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


Highest quality Tin PLATES— specially adapted to the 
We also manufacture Black Sheets, 


uirements of the and 
alvanized Sheets, Terne Plates, Formed Metal 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full informati: 


industries. 
fing and Siding jj 
on, | 


| 
AMERICAN Coke Tin Plat 
lin Plates| | 
| | | 
|| 
' AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. Specify "AMERICAN" brands . 
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Brokers... | cRARY BROKERAGE COMPANY 


. PACKERS’ SALES AGENT 
Favorably Known to the Canning Industry WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON HARRY.C. GILBERT CO. 
(Formerly THE LEE BROKERAGE COMPANY) 
REMOVED TO ROOM No. 717 CANNED FOOD BROKERS 
No. 160 N. Fifth Avenue CHICAGO INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


We have changed the style of our concern, and have moved. 
We are now in a big office building and are seven floors higher 
than we were. Seven stories farther from hell and seven stories 
nearer heaven. Consequently we are much closer to all the big TANKS STOWERS - 
buyers of Chicago. There is no change in the firm member- 

ship, same old Lee, same old Henderson. We got tired of fp 

writing The Lee Brokerage Company (22 letters) and now 


wey. Bend Jour toed, quctations ff Gen Factories, “Rural Homes 
want the goods sold. Don’t be bashful!!! WME for special Tower circular No. 70 TANKS 
Box Shooks & Crating, 
AND SUPPLIES Condensed Milk Machinery. 
1420 Chestnut St. .. Phila. - (Fillers, Sterilizers, etc.) 


THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and om, everybody interested in the canning 
industry. Get your order in early. 5 


NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, Woodward Bldg., Washington, D. C. 


PERSONAL. CHECKS ACCEPTED 


WORD PEA CANNER 


Every man in the Pea Canning Business or who contemplates starting, and desires 
the best possible equipment for shelling Green Peas, should communicate with me. 
I am prepared to build for sale or lease machines superior to any now in use, or 
would furnish blueprints with list of material requi for building and patterns for 
making machines, if desired. Can furnish other types of machines besides my own. 
I will furnish automatic feeders with all machines I send out. 


Address for further particulars 
J. H. EMPSON, Longmont Colorado. 


* 
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LINE SHAFT EQUIPMENT 


Every Pulley Fitted with Friction 
Clutch so that any Machine may 
be Started or Stopped Instantly 
by Simple Operation of Lever. 


GEARS 


SPROCKETS CHAIN CONVEYORS 
Spurs, Miters, Bevels, For any Standard or Any Type of Chain or Belt Conveyor 
Cast, Cut or Mortise Special Chain for to Meet any Requirements 
to Suit Conditions. any Service. or Conditions. 


REFUSE STACKERS 


“Stacks Refuse of all Kinds, Keep- 
ing Ground Clear. 


Saves Labor from five to ten Men. 
Self Contained All-Steel Frame. 
Simple. Efficient. 


SEND FOR CATALOGUE P=-24. 


If you handle quantities of Peas, Beans, Corn, Tomatoes or other Vegetables, Fruit, Fish or 
Meat in bulk, cans, bales, barrels, boxes or cases, we can give you a WELLerMADE Conveying 
or Elevating System that will perform this service better and for less money. 


Teli us your conditions and let us submit a proposal showing cost | 
of installation, cost of operation and saving over hand methods 


WELLER MANUFACTURING CO., Chicago 


NEW YORK BALTIMORE AKRON ST. LOUIS DALLAS SAN FRANCISCO 
50 Church St. Garrett Building 10 W. Buchtel Ave. 710 Railway Ex. 711 Main St. 316 Rialto Building 
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Seattle Salmon Market 


Salmon Day well observed by all interests—Large and entheusiastic bouquet—The North- 
west encourages and helps the salmon canners—Noted in this section. 


Reported by Telegraph 


Seattle, March 19, 1915. 


Salmon—tThis year’s salmon day (March 12th) was more 
generaliy and more enthusiastically observed than on either 
of the two preceeding years. There was not a hotel or restau- 
rant of any consequence in the city but what featured salmon 
on thir menus. Thousands and thousands of citizens used 
canned or fresh salmon in some form. Scores of store, rail- 
road and steamship office windows were attractively decorated 
with canned salmon and interesting literature. 

In the evening three hundred persons sat down to a 
banquet in the main dining room of the New Washington 
Hotel. This banquet was given under the auspices of the 
Transportation Club of Seattle, which originated the salmon 
idea two years ago. W. P. Lockwood, president of the club, 
presided. W. A. Lowman, of Anacortes, Wash., the veteran 
salmon packer, was toastmaster. He called for addresses from 
a large number. Governor Ernest Lister made an interesting 
talk. He urged the importance of conserving the salmon in 
Washington waters, saying that it was more important to 
safeguard the food supply of the future than to have big 
packs at present. 

He told of some of the work which has been done to per- 
petuate the salmon fisheries of the State and said he believed 
the work was well in hand and well managed. Mayor Gill, 
of Seattle, spoke of the importance to Seattle of proper salmon 
handling facilities. He said the port of Seattle has spent large 
sums of money on terminals, but that they have not been 
handled in such a manner as to develop or help the salmon 
business. 

D. M. McIntyre, deputy commissioner of fisheries of Brit- 
ish Columbia, made a short talk in which he said arrangements 
have been made for the observance of salmon day in British 
Columbia next year. 

Frank E. Gorrell, secretary of the National Canners’ As- 
sociation, also spoke. He brought the greetings from the 
National. He pointed out the importance of publicity for sal- 
mon and urged the salmon interests to keep up the work 
which they have commenced. He assured the salmon people 
that the good offices of the National Association are at all 
times at their disposal. 

W. H. Paulhamus, president and manager of the largest 
fruit canning company in the State or the Pacific Northwest, 
gave an interesting talk on the success which has attended 
the efforts of the Sumner & Puyallup Fruit Growers’ Associa- 
tion. He outlined some of the difficulties which the fruit 
eanners had to encounter, the prejudices which they had to 
overcome. He said, however, that Washington fruits now 
have a reputation second to none and that some of them are 


recognized as of superior quality. He predicted a bright future 
for the fruit canning industry in this State. 

Thousands of cans of salmon were given away by packers 
during the early part of the week to friends. The railroads 
worked especially hard to make the day a success. Eastern 
agents of a number of lines were instructed or requested to 
make window displays and see that salmon literature got 
into the hands of the people. Advices have been received that 
salmon distributors in Eastern cities were in most instances 
very willing to co-operate with the railroads in getting all the 
publicity possible for salmon. 

Notes—tThe officers of the company which is putting in a 
modern cannery at Nelson’s Lagoon, Alaska, are E. S. McCord, 
of Seattle, president. Mr. McCord is an atturney who is es- 
pecially well posted in the salmon industry and who has been 
identified with the business for years. Other members of the 
firm are J, N. Ivey, J. A. Shumaker, M. E. Harrah, W. Z. 
Kerr. The company is capitalized at $150,000. The com- 
pany has already sent the power schooner Ruby north with 
some of the equipment to be used in this plant. 

The Everett Packing Company, Everett, Wash., is mak- 
ing extensive improvements to its plant on the Everett water- 


front. The company has leased a large warehouse and is put- 
ting in a new wharf. Additional machinery will also be in- 
stalled. 


The first regular cannery vessel to go north this season will 
be the St. Paul, of the Northwestern Fisheries Company’s fleet. 
She will get away March 15 if present plans prevail. 

The Market—The market is fairly active. Stocks are so 
limited that most packers have nothing to offer. Stocks are 
largely in the hands of a few concerns. The strongest demand 
is for the better grades, particularly sockeyes and reds. This 
call comes largely from England. Steadily increasing ocean 
freight rates tend to check European business. The difficulty 
in obtaining space for Oriental shipments, particularly to the 
Philippine Islands, makes date of shipment uncertain anda 
hurts trade in that direction. There has been some improve- 
ment in the West Coast of South America shipping situation. 

The pink and chum situation is unchanged. Neither dis- 
play any particular strength. On the other hand, they are not 
weak. It can be said, however, that pinks argenot as high in 
price as some had expected they would be at this time of the 
year. In fact the price is still at the opening with carrying 
charges to be taken out. However, last year prices jumped 
sharply and unexpectedly late in the season and some believe 
the same thing will happen this season. , 

SALMON. 


Canadian Market 


Low priced tomatoes recently offered all cleaned up and no more to be obtained—Packers 


holding firm for better prices—Quebec market quiet— Northwest buying steadily— 
Very little acreage contracted so far this year—Some factories will close. 


Reported by Telegraph 


Toronto, March 19th, 1915. 

Flurry in Tomatoes Passed—tThe trade here are evidently 
taking little interest in the low offering on tomatoes 3s, corn 
and peas, as few sales are reported on the market, with the 
exception of tomatoes, and these have been in fair dmand. The 
lot offered at 60c factory were soon disposed of, but it seems 
impossible to procure them at the same price again. Fortu- 
nately the largest packers of this line are holding them firm 
and will store their stocks until a more favorable market ap- 
pears. There will be a certain few who will want to liquidate 
before the packing season commences, and in many cases will 
be compelled te sell in order to finance their next season’s pack. 
Buyers are still withholding purchasing in large quantities 
and evidently waiting a lower market, but if they only took into 


consideration, the certainty of a curtailment in pack weather 
conditions after two favorable years and purchasing an article 
far below the cost of packing they would be wise in stocking 
up now. 

Quebec Market—The Quebec market which largely de- 
mands tomatoes, is very quiet and few enquiries coming from 
this source. Tomatoes have been offered as low as 72%c doz., 
delivered track, Montral, but buyers are not even interested 
at this low price. They must either be carrying over large 
stocks or waiting for further sacrifices, but it is doubtful if 
the same price opportunity will present itself again. 

The Northwest is taking more interest and large sales of 
tomatoes, corn and peas have recently been made. All goods 
have been sold for shipment at opening of navigation, and as 
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Continued from page 34. 


report that the present season is the busiest one they have 
experienced in twenty years. Their line of can-making ma- 
chinery, testers, etc., was shown by catalog. : al 


TACKS MFG. CO., Utica, N. ¥Y.—Showing a line of canners’ 
pastes was represented by P. J. McElligott, George Morrow, W. 
E. Rice and F. W. Stedman. 


TAGLIABLE, C. J. MFG. CO., Brooklyn, N. Y.—Located 
on the mezzanine floor with an attractive booth displaying all 
kinds of thermometers, steam gauges, temperature controllers, 
etc., was represented by H. Atwater, H. Birdsall, A. F. Brooks, 
T. F. Flannigan, D. V. Govers, A. B. Hohman, L. C. Irwin, J. 
E. Kilpatrick, S. R. Mackie, H. Milker, J. W. Nassauer, A. J. 
Nelson, B. O, Pallin, A. Robertson, A, Roesch, C. J. Tagliabue, 
J. N. Pratt, H. T. Truex, W. W. White, G. Wirth. 


TAYLOR INSTRUMENT COMPANIES, Rochester, N. Y.— 
Better known in the canning industry, however, as the Hohman 
& Maurer Mfg. Co., with a well arranged booth in the mezza- 
nine floor, showing their well known temperature controllers for 
canners, and a full line of thermometers and recording instru- 
ments for every purpose of the canning and preserving business 
was represented by E, J. Adrian, M. Carroll, H. C. Day, Jr., 
Octav Duccossot, J. Ely, H. H. Falls, J. Gilmore, G. M. Ken- 
dall, H. W. Maurer, Sr., H. W. Maurer, Jr., E. C. Taylor, T. K. 
Taylor, A. H. Twombly. 


U. S. BOTTLERS’ MACHINERY, Chicago, IllL—In charge of 
Frank Ferguson, Ed. Hays, R. P. Hebel, Louis Hoffman, B. O. 
Lord, A. J. Pohlman, A, I. Risser, P. Rose and J. Wareham, 
had a most interesting exhibit to catsup and condiment manu- 
facturers. Their method of handling tomatoes for pulp, and 
the making of catsup has proven popular with many of the larg- 
est makers, and their booth was always well crowded. 


U. S. GAS MACHINE CoO., Muskegon, Mich.—Makers of the 
well known gas producing plants which bear their name, was 
represented by F. A. Schuler and J. F. Becker. 


U. S. GLASS CO., Pittsburgh, Pa—Had an extensive and varied 
line of glass jars, bottles, tumblers, etc., on exhibition in a very 
neat booth on the mezzanine floor, in charge of W. C. Anderson, 
H. L. Bunker, F. Cruickshank, H. W. Nickel and Blaine Walker. 


U. S. SMELTING WORKS, Philadelphia, Pa—The well-known 
solder house, which has supplied many of the canners for years 
with their requirements of solder and metals, had a neat booth 
on the mezzanine floor in charge of Director Luther A. Faber 
and Stanley A. Smith. 


U. S. CAN MPANY, Cincinnati, O.—In charge of F. F. 
Downs, C. E. Hover, M. F. Huffman, O, C. Huffman, J. R. 
Noel, F. B. Schultz and P. Wilson kept open house for their 
many friends, providing chairs and comfortable seats in their 
well arranged booth. 


U. S. PRINTING & LITHOGRAPHING CO., Cincinnati, O.— 
Had one of the most artistically arranged and displayed booths 
in the show. Not content with excellent samples of all the 
many kinds of high class label work they do for the industry, 
they decorated their booth with original oil paintings, and sam- 
ples of the latest process work in other lines of printing and 
lithography, cut-outs, etc. With a factory located in Brooklyn, 
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and a spacious office in New York, they took advantage of their 
opportunity to make a very creditable display, and it was worthy 
of more attention than it received, because it was on the mez- 
zanine floor, and so rather hard to find. Those inattendance in- 
cluded: H. A. Dickie, R. Dorsey, W. J. Hyslop, C. E. Jacobs, 
T. E. Lester, E. E. Lehsten, T. S. MacMechan, A. C. Osborn, 
W. Ottman, C. C. Pollock, F. Seeman, R. L. Stewart, C, Stew- 
art, H. Temple, C. Virgin, Jr., L. T. Weis, A. H. Weis, A. Weis, 
E. Weis, M. Zurndorf. 


GEO. F. WESCOTT CO., Buffalo, N. Y.—Is now in charge of 
Charles A. Hahl, E. A. Weaver and M. E. Westcott, handling 
a line of canners’ supplies and machinery. 


WEST DISINFECTING CO., New York City—Had on exhibi- 
tion in the mezzanine floor, where their booth was located, a 
very comprehensive line of sanitary requirements of every de- 
scription, in charge of L. M. Chapman, H. R. Fussel, B. Keli- 
man, A. J. Marcuse, M. M. Marcuse and William Schlosser. 


I, N. WHITE, Mount Morris, N. Y.—The maker of the well- 
known and extensively used White Pea Vine Feeder, had one 
of these little but thoroughly efficient machines on exhib.tion on 
the main floor, with Mr. I. N. White as demonstrator in chief. 
The fact that this machine feeds from the floor and can be 
used on lima beans as well as peas gives it a particular claim. 


WILLIAMS SEALING CORPORATION, Waterbury, Conn.— 
Show their style of bottle seal or cap had a big display, neatly 
arranged showing the goods on which this cap is used, and the 
machine for closing them, in charge of: Wm. Booth, E. A. 
Hey, John G. Leffer, U. H. Lownsbery, K. Lownsbery, Chas. 
cag J. W. Moody, Carl H. Nye, J. T. Tackaberry, G. A. 

Williams. 


TORRIS WOLD & CO., Chicago, Ill—Who have gained an 
enviable reputation on the can making machinery they produce, 
showed a sanitary body former, and the balance of their large 
line by catalogue. C. E, Vanderhoof, Wm. Cameron, C. Bottget, 
R. Cowan and D. Mackie were in charge of the exhibit. 


F. H. WOODRUFF & SONS, Orange, Conn—Showing a full 
line of seeds, was in charge of W. H. Woodruff, H: F. Wood- 
ruff and F. H. Woodruff. A lot of “H’s” to raise in one 
family, even for seed growers. 


S. D. WOODRUFF & SONS, Orange, Conn.—Seedsmen who 
are known throughout the industry, had a booth on the mezza- 
nine floor, with a full display of seeds—and Woodruffs, as the 
following witnesses: S. D. Woodruff, S. W. Woodruff, F. C. 
Woodruff, and A.-nother Woodruff. 


WORCESTER SALT COMPANY, New York City—The salt 
firm which rightly states “it takes the best to make the best,” 
and incidentally the firm that furnished the present president 
of the Machinery & Supplies Association, Mr. A. F. W. St. 
John (in charge of their Columbus, O., branch), had an attrac- 
tive booth in charge of the following gentlemen: L. Benedict, 
W. Casey, W. S. Gilden, E. E, McGaffery, J. E. Nash, E. H. 
Pendleton, G. W. Rockefeller, A. F. W. St. John, H. E. Schuk- 
necht, C. B. Whitbeck, C. E. Whitcher. 

GEO. W. ZASTROW, Baltimore, Md.—Showed by catalogue 
his line of process kettles ,pineapple machinery, hydraulic and 
steam cranes, oyster machinery, etc., and renewed acquaint- 
ances among his many customers covering the entire country. 


stocks are short there, it is certain larger quantities will be 
required before navigation opens. Although sales have been 
made on a close margin, packers are realizing more for their 
goods on this market than in the East. The same prices for 
good quality seems to prevail, namely 65c doz. factory for 
tomatoes, corn and peas. Fruits are slow, but a few sales of 
gallon apples have been made at $1.85 factory, but stocks in 
packers’ hands are extremely light and this line will be well 
over the $2.00 mark before navigation opens. 

Canners so far are giving little attention to their required 
acreages this year and few factories have made contracts with 
the growers. Viewing the low prices the canned article is sell- 
ing for, packers will be compelled to reduce prices to farmers 
and naturally a reduced acreage will result. Growers don’t 
seem to take kindly to the price of 25c per bu. on tomatoes, 
and factories cannot afford to pay more and realize even a 
small margin of profit at present market prices, consequently 
the acreage will be reduced in every sction of the province, and 
growers wil turn their attention to th growing of grains and 
other produce that will be more remunerative and in demand. 

The Holding Company—Another large meeting of the 
Holding Company was held last Saturday in Picton for the 
Purpose of further discussing and describing full details of the 


proposed selling arrangement to both the large and small 
packers of this section. The promoters seem to experience 
difficulty in getting them in line and it was reported this 
meeting was fairly successful, although there are still a few 
on the outstanding list. Packers do not feel disposed to sign 
this agreement for the three years and further invest money 
in the company when they already have sufficient of their 
capital at stake in the canning business now. These seem to 
be the points in the agreement they don’t favorably consider, 
and unless a more active interest is taken by both the Con- 
solidated and larger Independents, it is certain to fall through 
and meet the same fate as other selling combinations have in 
the past. 

The annual statement of the Dominion Canners, Ltd., for 
the year ending has been presented to their shareholders and 
even under adverse conditions they show a larger surplus 
this year than the preceding one. The large stocks they are 
holding over seem to offset their banker’s advances and had 
these goods been sold they would have had a better statement 
to prsent. It is certain they will close a number of their 
plants this season, as the surplus they are now carrying will 
almost take care of their orders for this year. 


CANADA. 


The California Market 


i915 


San Francisco, Cal., March 17, 1915. 

Cool Weather Prevails.—Cool weather has been the rule 
for several weeks, and as a result early vegetables are making 
a slow growth. This is especially true in regard to asparagus, 
and the outlook is that there will be but little canning done 
before the first of April. There is a strong demand for fresh 
asparagus and prices are still very high, being about four or 
five times the prices usually paid by canners. As the popula- 
tion of San Francisco has been temporarily increased to marked 
proportion by the flood of visitors to the Panama-Pacific Inter- 
national Exposition, it is reasonable to expect that the local 
demand for fresh grass will be much heavier than ever before, 
and at the same time shippers are preparing to send away as 
much, or more, than usual. With an acreage no larger than 
formerly, the season backward and the fresh article in strong 


demand, packers generally are of the opinion that the output 
this season will be less than that of last year. ‘the California 
Fruit Canners’ Association recently witharew prices on all un- 
graded and has since advised the trade that quotations have 
also been withdrawn on No. 24% Mammoth White, unpeeied. 
Sales are running ahead of those of last year, and within a 
short time packers will have sold the expected pack. 


Salmon Day.—National Canned Salmon Day, on March 
12th, received more attention in San Francisco this year by far 
than ever before, due largely to the fact that so many persons 
are here from the Pacific Northwest to visit the Panama-Pacific 
International Exposition. Thousands of cans of Washington 
salmon were distributed to Exposition visitors on this day at 
the Washington Building by beautiful girls dressed as mer- 
maids, and pictures were shown in the moving-picture halls 
illustrating the fishing and canning industry. The occasion was 
fittingly observed at the regular luncheon of the San Francisco 
Chamber of Commerce, where a special salmon repast was 
provided by the chefs. 

Olive Day Next.—California Ripe Olive Day, which is to 
be observed on March 31, has attracted more general attention 
than was originally considered likely by the Oroville boosters 
who conceived the idea, and from the enthusiasm displayed it 
would seem as though everyone in the entire State would eat 
ripe olives on that day. The California Ripe Olive Day Asso- 
ciation has been formed, with headquarters in the Crocker 
Building, San Francisco, and executive committees, publicity 
committees and general committtees have been named, with 
committeemen in every section of the State. The Exposition offi- 
cials have accepted the newly-dedicated day with open arms 
and March 31 has been given given recognition on the official 
program, so that infant Olive Day will have its birth amid the 
glories and splendors of the world’s greatest exposition. The 
Association has received a letter from Dr. Wiley indorsing the 
movement and praising the ripe olive as a food product of great 
value. The Home Industry League of California has also taken 
official action on the matter and will do all in its power to make 
the day a success. About ninety-five per cent of the ripe olives 
raised in the United States come from California, and the out- 
put is growing by leaps and bounds. 

Preparations Under Way.—Asparagus packers are prepar- 
ing to put up a larger proportion of their pack this season in 
No. 1 round talls. Attention is being called to foods packed in 
these containers, especially on the ground of economy. The 
cans are made by automatic machinery and are less costly than 
those in a square form. The objection to round cans of a large 
diameter is that when used for asparagus the dents that are 
likely to occur often mash the points, thus spoiling their ap- 
pearance. With the No. 1 tall there is no danger of this, and it 
is considered an ideal container for many grades. 

Some Exhibitors.—Prominent among the displays of can- 
ning machinery at the Panama-Pacific International Exposition 
is the one being made in the Horticultural Building by the 
Anderson-Barngrover Manufacturing Co., of San Jose, Cal. 
This concern has a complete line of equipment in place, with 
several units in actual operation. The various machines have 
been designed especially for the Pacific Coast trade, and not a 
few of them display novel features. Among the machines in 
place are fruit-syruping machines, San Jose exhaust box, fish 


Cool weather retards asparagus Acreage not as large as last year—Salmon Day 
well observed—Olive Day neat—Some exhibitors at the Fair—Coast Notes. 


Reported by Telegraph 


exhaust box, a closing machine, a continuous agitating cooker, 
a tomato pan and bucket conveyor, a contiuous agitating cooker, 
a San Jose roller grader, a tomato scalder and washer, a cherry 
and olive grader, a tomato sorter and washer, a peeled peach 
grader, a fruit slicer, a peach scalder and washer, a sanitary 
canning table and a cap marker. The display is located near 
the dome of the building and supplements in an excellent man- 


ner the display of the National Canners’ Association at the 
other end of the structure. 

It is doubtful if any one person visiting the Exposition will 
ever see ail of the displays of canned toods that have been 
made. The writer felt that he had tound everything of this 
character in the main exhibit palaces during an inspection cov- 
ering two weeks, but has just discovered a splendid exhibit in 
the New Zealand section in the Palace of Agriculture. This 
covers a large space and is given over to a representative show- 
ing of canned fruits, vegetables and meats. The list of fruits 
is an especially large one and includes several varieties that 
are given but little or no attention here. Among the varieties 
on display are apples, plums, pears, quinces, apricots, nec- 
tarines, melon and lemon, and raspberries. The showing of 
jams and marmalades is especially attractive. Mutton and 
beef are the leading meats shown, and these are put up in some 
styles with which the trade in this country is not familiar. 


In the Palace of Machinery there are several displays of 
interest to the canning trade, chief among these being the one 
made by the Berger & Carter Co., representatives in this terri- 
tory of the Max Ams Machine Company. A full line of can- 
making machinery is shown here, many of the machines having 
electric motors attached to facilitate demonstration. Nearby 
the Minnesota Manufacturers’ Association and the Haslett 
Spiral Chute Company have working displays of conveyors suit- 
able for canning plants and warehouses. 

Coast Notes.—Libby, McNeill & Libby are giving their 
asparagus cannery at Isleton, Cal., a complete overhauling and 
are making additions and changes that will cost approximately 
$25,000. 

The California Mission Olive Groves, Inc., has been incor- 
porated at Oakland, Cal., with a capital stock $200,000, by 
B. B. Dudley, E. R. Dudley, E. Richardson, R. Richardson and 
Joseph Loeb. The company has property at Mission, Cal. 

The Pacific Pea Packing Company has planted five hun- 
dred acres to peas at Oakdale, Cal., and will put in several 
hundred acres more. No tomatoes will be handled this year, 
but it is likely that a quantity of pumpkin will be packed. 
Opening prices on 1915 peas are expected to be about the same 
as in 1914. 

The Calipatria Fisheries Association has been incorporated 
at Los Angeles, Cal., with a capital stock of $100,000, by C. F. 
Shader, O. J. Delaney and Eugene Weathers. 

The Southern California Fish Company is preparing to 
award a contract for the construction of a tuna canning plant 
at San Pedro, Cal., to replace the one destroyed by fire last fall. 

An additional story is being erected on the Van Camp 
tuna cannery at San Pedro, Cal. When all the additions under 
way are completed the plant will have an annual capacity of 
250,000 cases. The pack of fish to be made this year will be 
governed largely by the quantity of fresh fish that can be ob- 
tained. 

H. P. Peterson, president of the Ephraim Sanitary Pack- 
ing Company, of Ephraim, Utah, was a recent visitor in San 
Francisco and placed the account of the firm in the hands of 
Frank L. Warner. 

George T. Myers, a salmon packer of Seattle, Wash., is 
here with his wife visiting the Panama-Pacific International 
Exposition. He pronounces the fair the greatest in the history 
of the world, having visited all of the great ones of recent 
years. 

Joseph Durney, of the Griffith-Durney Co., has left for the 
East on his annual trip and will visit all of. the large trade 
centers. 

The Giffen-Hobbs Co., large packers of California dried 
fruits, is understood to be planning ie erection of a canning 
plant at Fowler, Cal. “BERKELEY.” 


. 
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THE Canning TRADE 


Labeler for Every Purpose 


Fully guaranteed and with years of 
satisfactory operation to its credit 


World Automatic Rotary Labeler 


Body and neck labels at one operation or 
body labels only™75 to 110 bottles per minute 


World Labeler, Improved 


The standard hand fed machine 
for all classes of work 


World Labeler, Junior 


Body labels 4 pints to quarts 
Big in results, small in price 


Let us tell you what we can do for you personally. A request for information will not obligate 
you, but will show you where you can save a whole lot of money. 


ASK OUR FOOD PACKAGE DEPARTMENT. 


ECONOMIC MACHINERY CO., WORCESTER, MASS. 


This is a Photo-Engraving of our New Pea Grader, which we Exhibited 
at the New York Convention, Grand Central Palace. 


Sinclair-Scott Company - Baltimore, Md: 
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more Prices 
Special Correspondents. 


CANNED VEGETABLES 


THE Canning TRADE 
Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 


Baltimore few York 
ASPARAGUS*—( California) 4 
White Mammoth No. $275 245 
reen 2% 250 2 30 
White, Large 2%...... 240 2 30 
Green gi 2 00 
White, Medium“! 2 10 
Green, 
White, Small 1 85 
Green, Square ‘‘1 ...... 200 200 
BAKED BEANS}-No. 1, Plain 33 3734 
x, In Sauce...... 
3, Plain.... 75 75 
“ “s 3, In Sauce... 80 Ice 
BEANS}{—Refugee Size Whole No. I 80 
I 50 
“ String, Standard Green 2.....  §5 60 
“ “ “ 2 50 275 
“ Stand. White Wax 65 
es Stand. 2 112% 
“ Soaked “ 2 65 
‘* Red Kidney, Stand. No 2................ 62% 65 
BEETS}{-Small, Waole 
“ Medium 
ac Large 
Cut 
CORN{— 
«No, 2 Evergreen Stand 
2 Shoepeg 
‘ 2 “ 
“ 2 Ex. Fan 
2 Maine Style Standard 
“ Extra Stand 
se id Fancy 
ed 2 Western Fancy 
ss Extra Stand 
ss Standard 
HOMINY{—Inside Enameled No. 3.. ..... 
MIXED No. 2—12 Kinds..... 
BLES FOR SOUPtj “‘1ro 3 00 
OKRA AND } No. 2 75 80 
TOMATOES.{ 3 95 95 
PBAS*-No. 1 Ex. Sifted E. J......... 80 85 
“ Karly June Stand......... 80 
“s “ 2Ex Stand. Early Junes.......... 85 85 
ae Sifted go 
ae “a I 25 
I 65 
“e ce T go 
“es 65 
87% 
ac I 20 
Sifted I eo 
Extra Sifted.......... ...... 115 
SOAKED, No. 2 42% £50 


Corrected by Brokers; New York and Chicago by 


CANNED VEGETABLES PRICES—Continued. 


Baltimore WowYork  Chisage 
PUMPKIN}{-Standard No. 3............ 60 67% 65 
7o 
SPINACH Standard 72% 72% 
SUCCOTASH}-Green Beans No, 2........ 85 87% ; 
with Dry Beans ‘‘ 2...... 80 85 5 
Maine eve I 05 I 05 
95 go 
TOMATOES} Fancy (f0.b. Bait.) No.10 275 ...... 2 75 
Jerse Facy) No. 10 2 50 ...... 2 50 
Stand. Ball.) No.10 200 210 £225 
Sanitary 5 4%in. cansNo. 8 115 1 15 1 10 
Jersey (f.0.b. County) No. 3 90 
Ex. Stand. *‘ Balle.) No. 3 15 
Seconds Balt.) No. 38 65 65 65 
‘ Standard No. 2 
CANNED FRUITS 
d. 
BLACKBERRIES§-Stan lo 80 
ty 
ss Preserved ‘‘ 
In 
BLUEBERRIES}-Stand. 
Maine, on 
New Jersey ‘‘ 
Southern 
BLUEBERRIES—Maine 
CHERRIES§-No. Seconds, Red 
White 
Rei * Stand. Water 
“White “ 2 Syrup.. 
sted “ 2 Ex. Preserved. 
as Red Pitted 
* Red “ 10 Sour 
GOOSEBERRIES§-Stand. No. 2 
PEACHES*-Cala. Stand. No. 2%, L. 2 155 I 70 I 
‘ Bx.Stand. ‘‘ 2%, 175 185 
PEACHES t-Southern Stand. 38............ 1 40 I 40 
No.1 Ex. Sliced PVeliow. zs 85 go 
” 2 —-Yellow..... 85 85 00 
‘Yellow ......... 75 75 
” 3 Standards, White......... 120 225 
Yellow..... I §0 T $5 
Continued fon“ NextsPage 


2 65 
3 50 
2 45 
2 10 
2 05 
1 85 
I 7c 
2 30 
2 I0 
15 
175 
I 60 
35 
: I 05 
80 
60 
275 
65 
65 
275 
I 20 
1 12% 
65 
1 25 
1 Io 
j 
4 
; 
75 
62% 
57% 
4 
75 
85 
85 
I 0§ 
30 
2 00 
80 
I 00 
17% 
: 
55 


CANNED FRUIT PRICES—Continued. 


Baltimore  Ghicage 
PEACHES|-No. 3 Selected, Yellow......... 1 60 1 60 


ds, White............ 85-95 
” ” 3 Pies, Uspesied.... 60-65 7° 85 
” ” I 10 
” ” Unpeeled........ 2 00-2 25 2 50 285 
PEARS{-No. 2 Seconds in Water 
” gStandards” 65-70 5 85 
3 Seconds in Water.............. 60- 115 
” 3 Standards in Water.......... 87% go 
PINE- Bahama Extra No, 2 wa 
Hawaii Sliced Extra 2%..... 1 1 85 I 90 
” » Stand. 2%..... 165 160 1 60 
I 35 I 40 
Grated Extra 2 .... 50 155 I 50 
Shredded Syrup .... 525 525 # £§ 35 
Crushed Water "10 ..... 4 7§ 475 475 
PLUMSt— Water go 
RASPBERRIES§—Black Water No. 9 
Red 92% 95 I 25 
STRAW- Ex. Stan. Syrup No, 2...... anon I 50 155 
BERRIES§— Preserved 14e@ 140 145 
Extra Preserved I 50 1 65 1 65 
Standard I 20 I 20 
Extra Preserved 1...... 92% 
Preserved 75 go go 
Standard Water ...... 6 25 7 00 
¥ CANNED FISH. 
HERRING ROE*-Stan. No, 45 I 
LOBSTER*-Fiats, 2 2 90 
Flats, 1 lb 5 75 
57% 67% 70 
BALMON—Sockeye 155 1 95 
Columbia talls, 1-lb 2 ag a 30 
” flats, 2 40 2 45 
Chums, Tallis 95 ge 
Medium Red, Talls....... I 25 I Io 
SHRIMPt-Wet or Dry 1 
I Io I 10 


(Baltimere Shrimp prices f.o b. 


cach week ty Thee. Meehan & Ce, Brekers 


“ 7,6. Cranwell & Brokers 
“ 4 EG, Shriner & Brokers 


New York and Chicago prices Corrected by Special Correspondence. 
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Regular and Sanitary Can Prices 


Season 1915. _ Prices in effect January 1. Car load lots only. 
Regular or Cap Hole Cans : 
The American Can Company, Continental Can Company, 


F. O. B. Pornt. 


Johnson Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 


Ctns:— 


Solder Hemmed 
$1.60; 2% in 


The 


HOLE AND CAP CANS—F. 0. B., Factory. 


March 
January 
Opening February A 


1% in. $8.50 perm $ 8.75 perm $9.00perm . 


1% in. 11.25perm 11.50 perm 11.75 perm 
21-16in. 15.25 perm 15.50perm 16.00 perm 
21-16in. 15.75 perm 16.00 perm 1650 perm 
5 in. 21:16in. 1675 perm 17.00 perm 17.50perm 
5% in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
21-16in. 40.50 perm 41.00 perm 42.00 perm 
Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 

ch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS 


2 11-16 inch diameter 2% in. high 
2 


11-16 356 
8% 35-16 
356 3 15-16 


Sanitary or Open Top Cans 
American Can Company, Continertal Can 


Company, 


Johnson-Morse Can Company, Sanitary Can Company, Southern 
a Company, quote the following prices for Sanitary or Open 
‘op Cans:— 


March 
January 
Size February Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 13.50 per m 18.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 per m 
No. 8 4% in. 18.00 per m 18.25 per m 18 75 per m 
No. 3 5 in. 18 50 perm 18.75 per m 19.25 per m 
No. 3 5% in 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
anv Cap Cans DIAMETER HEIGHT. 
SaniTaRy Cans 
4% 5 in. 
CANNERS’ METALS 
“6 to 10 tons 1 to 4 tons 
PIG ‘LEAD—Omaha or Federal 410 
4%x% 9x10 8x10 
SOLDER—Drop and Bar........ 28 
Wire Coil.............. 29 28 27 
. Wire Segments...... 29 28 27 
TIN PLATES F. 0. B. MILL 
14x20, 107 lbs. Base Bessemer Steel.... 8 55 
14x20, 100 Ibs. ‘‘ Bessemer Steel ... 8 40 
14x20, Ibs. ‘‘ Bessemer Steel 8 85 
14x20, 90lbs, ‘‘ Bessemer Steel 8 80 


No. 1 
No. 2 
No. 2% ; 
No. 3 
No. 3 
No. 3 
No. 10 
Per M 
3 ounce $ 8.50 a 
8.75 
11.00 
11.25 
SANITARY CANS—F. 0.B., Factory. 
ae 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., March 20th, 1915. 

Favorable weather conditions for making shipments con- 
tinue to prevail in this section, and the opening of the spring 
season next week has a sentimental effect upon the feelings of 
the canner and jobber alike. During the winter the jobbers 
bought canned foods sparingly, though steadily, and now they 
are in position to handle larger quantities if the usual trade 
develops in April, May and June. The improved conditions in 
the money market justify an expansion in the distribution of 
food products, and the low prices of canned foods make them 
attractive to consumers, as compared -with other articles in the 
daily menu. It is not unreasonable, all things considered, to 
expect that the spring trade in this market will equal in point 
of volume that of any previous season. The inquiries this week 
about goods for future delivery may be taken as an indication 
of reviving interest on the part of the jobbers. 

The buying of tomatoes for prompt shipment was larger 
this week than at any time since last fall, and they were widely 
scattered throughout the country, the Western buyers taking 
them in larger quantities. The No. 2 size tins appear to be in- 
creasing in popularity in those markets which have been buy- 
ing them steadily during the winter, and the buying of the 
smaller sizes has pretty well cleaned them up. This is always 
taken as a strong indication of a better demand coming for the 
No. 3 size. Next week the lake and rail lines begin to receive 
freight, and the lower rates to the points reached by them, in 


the West and Northwest, is an incentive to the buyers in those 
markets to purchase tomatoes and other foods for their spring 
and early summer requirements. Holders of tomatoes have 
little reason to fear any decline in the market prices, though 
it is the unexpected that often happens in the tomato market. 
The buying for export continues to be a negligible quantity, so 
far as this market is cohcerned. 

In the other lines of canned vegetables there were no de- 
velopments of more than ordinary interest. The advance in 
the prices of spinach and sweet potatoes attracted some orders 
for those items, and corn was fairly active also. For the other 
articles there was only the small daily orders, and the price 
changes were unimportant. 


Were it not for the usual run of little orders to piece out 
broken stocks, apparently, there would be next to nothing 
doing in canned fruits in this market just now. This is the 
dullest period in the whole year in small fruits, but with the 
opening of the spring trade they will do better, it is believed. 
Pears, apples, pineapples and blackberries are always good sell- 
ers in the month of April. 

Cove oysters are attracting attention at the present low 
prices, though the market was not active this week. 

THOS. J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., March 19, 1915. 

The tomato market is fairly active, with no changes in 
prices from last week. There is a good demand for spot corn 
and also for future corn, although prices remain practically the 
same as last week. 

Peas are quieter and the demand is slow. Business in all 
lines of canned foods is rather quiet, but we confidently look 
for things to open up with the near future. 

. HARRY C. GILBERT CO. 


WAUKESHA, WIS. 


Waukesha, Wis., March 19, 1915. 
The week has seen very heavy sales of spot peas at pre- 
vailing prices, and many packers are reported with empty ware- 
houses. We predict that the limited remainder of the 1914 
pack will be exhausted before June Ist. 
There is more activity reported in future peas with good 
sales of all grades with no concessions in prices. 
CRARY BROKERAGE CO. 


SAN FRANCISCO, CAL. 


San Francisco, March 19, 1915. 

Considerable interest is being taken in canned salmon, 
both spots and futures, subject to opening prices, with the 
latter sales ahead of those of last year at this time. Spot 
salmon is selling at 75c for chums, 90c for pinks, and $1.45 
for reds. 

Warm weather has arrived and asparagus is becoming 
plentiful, and the prospects are that canners will be able to 
begin operations within a week. FRIS' 


WANTED FOR CASH.—Two 4-pocket Merrell- 
Soule Corn Cookers. Name lowest price. 


I. SNYDER, 
1121 E. Baltimare St., 
Baltimore, Md. 


WANTED—Canning man with office and operating exper- 
ience. Location York State. One line, on peas, beans and 
corn. Position open at once. State salary required, references 
— previously employed. Box B-178, care The Canning 

rade. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
809 CHAMBER OF COMMERCE BUILDING 
President, F. A. ToRscH Vice-President, Gko. N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 


COMMITTEES: 
Executive: Joun S.Gress,Jr. E.C. WHITE ALBERT T. MYER 


Arbitration: JNo.R. BAINES HAMPTON STEELE C. J. SCHENKEL 
FrRaNEK A.CurRY CuHas. G. SUMMERS, JR. 
D. H. STEVENsonN RvuFus M. A. J. HUBBARD 
: E. F. THomas WILLIAM SILVER 
Legislation: Gro. N. NUMSEN PRESTON WEBSTER JOHN SCHALL 
Leroy M. LANGRALL W. E. RoBINsSON 
BEN]. HAMBURGER Wm. A. WAGNER Jas. B. PLATT 


Commerce: 


Claims: 


E. H. MILLER CLEMENT F. BUTTERFIELD 
Hospitality: W. Ress A. KERR 
Brokers: H. A. Wma. Grecot 4. FLEMING 


Counsel: GoRMAN H. EMORY Chemist: Cuas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. J. 


TIN SCRAP BOUGHT 


ALSO TERNE PLATE SCRAP 
SELLERS OF VULCAN PIG TIN 


THE VULCAN DETINING- COMPANY - SEWAREN, N. J. 


| 
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Improved Sanitary Can End Dryer 


Slaysman & 
Company 


801-5 East Pratt Street 
Baltimore, Md. 


J. §. Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


PATENT nes) CANNING HOUSE SUNDRIES 


QUALITY FOR YEARS 


THE UNITED STATES PRINTING @ LITHOGRAPH CO. 
FACTORIES: CINCINNATI - NEW YORK - BALTIMORE. 


; 
my J ANG Bae 
4 
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IDEAL VINER FEEDERS 


The Master of Economical Pea Feeding WHAT USERS SAY 


(General View) 
; tented in U.S. : sl “The principle as applied to this Feeder we do not think could be im- 
ES Canada and France be ; proved upon. On account of the evenness in which they deliver the 
vines to the viners, we are able to get the very best results—that is, 
thorough vining and less broken peas.” 
From CHILTON (WIS.) CANNING CO. 


Ry : : “They not only put the peas into the viner faster, but they also put 
Pa them in more regular and took less power than could be done by hand. 
They were always ready to go, never got thirsty or tired, and, in fact, 
we would not do without them.” 

From GASTON (IND.) CANNING CO. 


“We used your Virer Feeders last season and we found them to do 
fully what you claim for them. They saved one man to each viner and 
increased our capacity, with less broken peas.”’ 

From FREDONIA PRESERVING CO., SILVER CREEK, N. Y. 


1064 IN USE 


of We wish to impress upon your mind that Ideal Viner “IDEAL VINER FEEDERS ARE A PEA 
: Feeders do much more than save a man to each machine CANNER’S NECESSITY” 
. installed. Through their more thorough separation of the , 

vines and system of feeding, they save many peas that other- WRITE FOR CATALOGUE 


wise would pass through the viners unhulled, prevent many FR ANK H A M ACHEK, K ewaunee, Wis. 


peas from cracking during the hulling process and materially 
increase the capacity of the viners. The peas saved are MANUFACTURERS—ESTABLISHED 1880 


the choicest ones and thus Ideal Viner Feeders improve the THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO. 
quality of the pack. - SOLE AGENTS FOR CANADA. 


THE CAN 


What Some Users Say: fran srm 


‘‘We run for weeks and did not lose a can.’’ 

‘‘No need for poor cans unless you want them.”’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor op the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double sone all 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «“sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 

We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, Vt. by making or using sanitary cans with 
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THE Canning TRADE 


LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 
9 
Leonard’s Seeds 
This Concerns Your Business BOXES or BOX SHOOKS 
eee Buy Direct From The Manufacturers 


trade-mark? 
The United States registers valid trade-marks to the real 


owners and issues a Certificate of ownership. 
Have you such a certificate? e nc. 


Congress enacted a new law relating to trade-mark registra 
tions on February 20, 1905. 


won tomes trade-mark is not registered under this Act it should ALICEANNA AND SPRING STREETS 
defective and Certificates” ed eater “it not give full BALTIMORE 
rol on. 
The expense is small. Write for information. 
EDWARD DUVALL, Jr. LOCK CORNER BOXES 
Bond Building WASHINGTON, D. C. 


DEPENDABLE WHOLE TOMATO PULP 


WITH FLAVOR AND COLOR 


Also Tomato Puree and Italian style Paste 


Quality Jomato produets Company 


PAOLI, INDIANA. 


| | 


THE Canning TRADE 


THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


THE FRED H. KNAPP COMPANY 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. 8S. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Soe Manufacturers Blaine, Wash., U.S.A. 
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THE Canning TRADE 
EMPLOYMENT EXCHANGE. 


NOTICE ‘*O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of Tux Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position Wanted—As superintendent of canning house; 
am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 
packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su- 
perintendent of one of the leading canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

Care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
*- and can furnish the best of reference. At liberty now and 

can start on short notice. Address GARTMAN, 612 B. Grand 
River St., Clinton, Mo. 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
particulars address Box B-141, care The Canning Trade. 


Wanted—Position by superintendent-processor; long ex- 
perience, steady, reliable, good manager of help and a master 
of high-grade goods; first-class reference. In addition to pack- 
ing all kinds of fruits and vegetables, I pack a long line of 
Sundries, such as baked beans, catsup, syrup, fruit butters, 
preserves, jams, jellies of all kinds, fruit juices, soda fountain 
Syrup, ete. Can save enough factory waste to pay my salary. 


Address “BOX B-168,” care The Canning Trade. 


WANTED—By a practical superintendent and processor 
of 20 years’ experience on all lines of fruit and vegetables, in- 
cluding pineapple, sauer kraut, catsup, pork and beans and 
tomato soup, a position. If necessary can build new plant from 
sround up and place all machinery so as to save labor when 
canning. Will take any reasonable offer for the above position 
and can furnish the best of references. Address Box B-140, 
care The Canning Trade. 


Situations and Help Wanted Continued on Next Page 


49 
SITUATIONS WANTED—Continued. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references. . 
Address, BOX B-138, 

Care The Canning Trade. 


WANTED—Position by an experienced superintendent 
and processor on Herring Roe; also the packing of fish. Ex- 
perienced in the packing of fruits and vegetables. Can direct 
building of plants and install machinery, and furnish best of 
references. Address “Z. C. DAMERON, Kinsale, Va 


Position Wanted.—A processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can 
furnish best of references. Address 

“BOX B-146,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 

BOX B-158. Care The Canning Trade. 


Wanted.—Position as manager or superintendent of can- 
ning plant. Have had 18 years’ experience packing a full line 
of fruits and vegetables in tin and glass. Can construct or re- 
model plant so as to reduce cost of packing per dozen to a 
minimum. Will make proposition to reliable party that will 
protect from an experiment. Address, 

“RELIABLE,” Care The Canning Trade. 


Wanted—Position as manager or processor for 1915. 
Have had 20 years’ experience in packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factory. Strictly sober Can give good references. Address, 

FRANK SANDERS, 663 Milford Ave., Marysville, Ohio. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 

BOX B-157. 


Care The Canning Trade. 


POSITION WANTED—As manager of a cannery in Bal- 
timore, Md. Thoroughly experienced in canning all lines of 
fruits and vegetables and managing a plant. I am manager 
of a cannery located in the South, but would like to make a 
change after March 1, 1915. Am 36 years old and know the 
packing business from A to Z. My reason for a change is to 
get back to my native State, and would like to communicate 
with a Baltimore packer with reference to a position. Address 
“Box B-148,” care The Canning Trade. 


POSITION WANTED—RBy man of several years’ can expe- 
rience. having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Southwest. Address 

BOX B-174, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

Box B-161,” care The Canning Trade. 


WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent. salesman and all around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canuing Trade. 
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SITUATIONS WANTED—Cont. 


POSITION WANTED—By man of middle age, good habits 
and experience as superintendent; familiar with machinery used 
about a factory; will accept a position with any good firm; can 
give references. Address BOX 43, Hallwood, Va. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWEG, Marion, Va. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


WANTED—Position as processor or operator of Conti- 
nental crimping machine. Can superintend plant and pack 
tomatoes, peaches, pears, sweet potatoes, etc. Am single, 
strictly sober and can give good reference. Will accept posi- 
tion in any State in U. S. A. Address W. M. Beauchamp, 
Hyacinth, Va. 


HELP WANTED. 


Help Wanted—Man to sell Lime and Phosphate, who is 
competent to superintend cannery during active season. Must 
be experienced on peas and corn. Permanent position if quali- 


fied and successful. 
E. T. SULLIVAN, Forestville, N. Y. 


Wanted—tThoroughly competent foreman for condensary 
in the East. Must have experience in the packing of canned 
milk, sweetened and unsweetened, and able to furnish satis- 
factory reference as to ability to do so. Reply, stating fully 
reference and experience to 

CONDENSARY, care The Canning Trade. 


WANTED—An experienced and practical man as super- 
intendent of old established cannery packing Michigan fruit 
and pork and beans. Address 
“Box B-159,” care The Canning Trade. 


THE Canning TRADE 


Help Wanted.—A large, old, established cannery requires 
the services of a processor for general line. State age, experi- 
ence, and packers with whom you have associated. Address 
BOX B-145, care The Canning Trade. 


WANTED—Expert superintendent Corn, String Beans, 
Beets, Peas, Spinach. Applicant must state fully qualifica- 
tions, experience, employer, references. Address 

“BOX B-156," Care The Canning Trade. 


WANTED—To get in correspondence with an experienced 
chef who can make Condensed Tomato Soup. Quality must 
equal any on the market. Address Box B-166, care The Can- 
ning Trade. 


Help Wanted.—Practical man of good education who is 
thoroughly versed in the canning of the general line of fruits, 
vegetables and oysters, to act as superintendent of a canning 
establishment. This is an excellent opportunity for a compe- 
tent man acquiring the executive ability necessary to fill the 
position. Address, BOX B-147, Care The Canning Trade. 


WANTED—A large established factory requires the ser- 
vices of a thoroughly competent superintendent-processor for 
fruits and vegetables. Must be able to operate all machinery 
and handle help. Address, with full particulars, 

BOX “B-162,” care “The Canning Trade.’’ 


WANTED—Strictly high grade cook, one who understands 
the manufacture of Catsup and Chili Sauce. If any experience 
in the manufacture of Beans and Pork and Apple Butter, state 
same. State salary expected and with whom connected. Ap- 
plications strictly confidential. Address Box B-170, care The 
Canning Trade. 


WANTED—tThoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—An experienced Superintending Processor on 
Maine Style Corn, String Beans, Tomatoes and Spinach. Per- 
manent place for man with real ability. Address, with particu- 
lars and reference, THE M. RECORDS SONS’ CO., Forest, Del. 


Double 
Pineapple Grater 


MADE BY 


John R. Mitchell Co. 
Foot of Washington St. 


BALTIMORE, - 
2 


LEWIS STRING BEAN 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and gt drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stenes, nails er any ee substance to pass under the knives 
without breaking any of the parts 
Beans are scattered inte vibrating fed into 
‘kets of drum, carried to the knives, cut and dumped ente the vibrat- 
ng screen, takiug out the short pieces ‘that may come from nies close 
to the end ef bean. Capacity about 20,0ce two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by BE. J. LEWIS, Middleport, N. Y. 
Manafactured under patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Alse Mansfacture Small Pewer Caz Tester and Pineapple Peeling Machines. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. ‘If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale.—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 

JOHN H. DULANY, Fruitland, Md. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


For Sale— 

Five 40x72 Open Process Kettles, no crates. 

Three West 40x72 closed Process Kettles, complete 
with steam guage, thermometer, valves, etc. 

Two Sprague-West 40x72 closed Process Kettles, 
complete as above. 

The five closed Kettles will be furnished with three 
new crates each. 

CENTRAL LAKE CANNING CO., 
Central Lake, Mich. 


FOR SALE— 
3 Large tin-coated copper coils, new. 
3 20 H. P. upright throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 


new. 
3 20 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co. Troy, N. Y.; good as 


new. 
15 H. P. Horizontal throttling steam engines; made by 
Troy Foundry & Engine Co. Troy, N. Y.; good as 
new. 
Huntley pea washer. 
Huntley gravity pea grader, small size. 
Hawkins capper. 
Colbert Sanitary Tomato Filler. 
The above machinery will be sold at low prices and guar- 
anteed as represented. Address. 


WINTERS & PROPHET CANNING CO., Mt. Morris, N. Y. 


bo 


For Sale—1 Peerless Steam Hoist. 
1 Harris Hoist, car, cables and 80 ft. of 
track. 
6 Open Kettles, 37x39. 
19 Process Singie Bale Crates, 20x39. 
F. P. Gas Machine. 
The above is in good condition. 


THE MUSSELMAN CANG. CO., | Biglersville, Pa. 


For Sale—One Hawkins Capper complete; has been 
recently equipped with Universal Wiper and Acider; 
same is in good running order. Address 

CENTRAI. LAKE CANG. CO., Central Lake, Mich. 


For Sale—Two new style, double cut Morral Corn 
Cutters, in GOOD running order. Address 
“BOX A-177,” care The Canning Trade. 


For Sale, Cheap—Two Hawkins Cappers; both in 
good condition; one has only been used part of two sea- 


Address 


sons, 


LOUIS GREBB, Baltimore, Md. 


For Sale—1 Universal Capper; 1 Air Pump (for gaso- 
line fire pots) ; 1 Merrill-Soule Corn Silker; 1 Pineapple 
Grater; 1 Corn Cutter; 1 Foster Air Compressor; 1 
Sprague Rotary Syruper. MILLER BROS. & CO., 

901 S. Wolfe St., Baltimore, Md. 


For Sale—One second-hand Hawkins Capper, about 
eight years old; kept in good condition. One Ayars Ro- 
tary Capper, comparatively new, in splendid condition. 
Will make very low price on either one or both. 

THE KUNER PICKLE CO., Denver, Col. 


Machinery Wanted. 


Wanted—One Bean Grader, in Al condition; state 
size and lowest cash price for immediate acceptance. Also 
a No. 2 Labeler. Address 


“BOX A-171,” care The Canning Trade. 


Wanted—Small Can Tester for No. 10 Sanitary Cans. 
Also 2-inch Rotary Pump. Address 
ORRTANNA CANNING CO., Orrtanna, Pa. 


Cans For Sale. 


For Sale—About 600 Cases, Caps and M. T. Cases, 
No. 3 Peach Hole Cans. No reasonable offer will be re- 
fused, as I will not operate this season. These cans will 
be supplied with S. H. caps. Address 


D. W. MARSTON, Toano, Va. 
Factories For Sale. 


For Sale—Our canning plant, complete, in good 
running order, on railroad, 75 H. P. Boiler, 15 H. P. En- 
gine, and all machinery complete for canning tomatoes, 
corn and pumpkin, with good wareroom. Main building 
120 ft. long. Cost $11,000. We offer this for quick sale 
for $4,500. Now securing acreage for season IQI5. 

Address “Willshire Packing Co., Willshire, O.” 


For Sale—An up-to-date Cannery, located in the cen- 
ter of a fruit-growing district, on the main lines of three 
railroads in Southern California. Address 

“BOX 187,” Redlands, Cal. 


For Sale—One Canning Factory, complete. Will sell 
in a lump or separate parts. Address 
- “BOX A-176,” care The Canning Trade. 


For Lease. 


For Lease—On very reasonable terms to get business 
started, a Citrus by-products factory, with all the latest 
machinery, located at Redlands, Cal., where supplies of 
oranges, lemons and grapefruit can be secured at nominal 
cost. Fine opportunity to get started in this line. Ad- 
dress “BOX 187,” Redlands, Cal. 
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52 CANNERS’ READY REMINDER OF 


MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air 
American Compressor & Pump Co. 
timore. 


Max Ams Machine Co., Mt. Vernon, N. Y. 
J. 8. Hall Mfg. Co., timore. 
Sprague Canning Machinery Co., Chicago. 


Books on . Preserving, Etc. 

“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning A Balti- 
more, Md. 

How to Buy and Sell Canned Foods, $2.00. 

Address The ee Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines, 
Max Ams Machine Co., New York ey. 
Sprague Canning Machinery Co.. Chicago. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Edw. Ermold Co.. New York City. 
Economic Machinery Co., Worcester, Mass. 


Boxes and Box Shooks. 


Contee Box Co., Baltimore. 
. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
C. Gilbert Co. Ind. 
rokerage Co., Chicag 


Cans and Solder Hemmed ~~ 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Ctinentet Can Co., Syracuse, Chicago, Bal- 
ore. 
Johnson-Morse Can Co., we W. Va. 
Sanitary Can Co., Fairport, 
Southern Can Co., B Se 


Can Making Machinery Dies. Presses & Tools. 
Sprasue ‘Canning Mach. Chicago 
(Crimpers, Testers, Senmers, etc.) 
Co.. Salem, N. 
W. Bliss Co., Brooklyn A 
Maz Ams Machine Co., Mi. Vernon, N. Y. 
John R. Mitchell Baltimore. 
Slaysman & Co., Ba itimore. 
& Co., Baltimore. 
L. & J. Steward, Rutland, Vt. 
Torris, wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars _—y Co., Salem, N. J. 
Brown-Boggs Co., ‘Hamilton, Ont. 
B. J. Judge, San’ a. 
A. EK & Co., Baltimore 
Lockwood Co. Philadelphia. 
Scott Co., Baltimore. 
Canning ‘Machinery Chicago. 
mry R. Stickney, Portland 
Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 


‘Can Washing Machine. 
Morral Bros., Morral, Ohio. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Mfg Co., Baltimore. 


A. K. Robins & Co., Baltimore Ma. 
L&J.A. 8 
Sprague Canning Mechinery Co.. Chicago. 


Steels, 
E. Lockwood Philadelphia. 
Hendy Capper Mfg. Co., Baltimore. 
hine Co., Mt. Vernon, N. Y. 
Edw. & Sons Co., Baltimore. 
A. EK. Rob Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
& Co., Baltimore. 
Stevens Canning pMachinery Co.. Chicago. 
venson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 
Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore, a 
Sprague Canning "Machinery Co. 
Chain Adjusters. 
Frank Hamachek, Kewaunee, Wis. 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


. Chicago. 


Conveying Systems. 
Weller Mfg. Co., Chicago. 


Corn Cookers, Fillers and Mixers. 


Machine Co., N. J.. 
orral Morral, O 

s & Co., Baltimore, Md. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible rain Cleaner Co., 
Silver Creek, N. ¥ 
Fred H Knapp, Westminster, Md. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 


Copper Coils, Kettles, Etc. 
a Copper & Brass Works, Hamil- 


Cranes and Carrying Machines. 


A. K. Robins & Co., Baltimore, Md. 

Sinclair Scott Co., Baltimore, Md. 

Sprague Canning "Machinery Co.. Chicago. 
Zastrow, Baltimore. 


Crates (Iron Process) 


Morral Bros., Morral, O. 

Renneburg & Song, Baltimore cht 
prague Cannin ac ‘0. cago. 
Geo. W. Zastrow, Baltimore 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Colbert Canning Machinery Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All Kinds. 

Ayars Machine Co., Salem, N. J. 

Colbert Cang. Mehy. Co., Baltimore. 

A. . Robins & Co., Baltimore, Md. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Scott Co., Md. 

Canning "Machinery Co.. Chicage. 
enry R. Stickney, Portland, Me. 


Flux. 
Grasselli Chemical Co., Cleveland, O. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. 8. Hull Mfg. Co., Baltimore. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Insurance. 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 

Hamilton Copper & Brass Works, Hamil- 
ton, Ohio. 
Geo. B. Lockwood Co., Philadelphia 
new. Renneburg & Sons Co., Baltimore. 
K. Robins Co., Baltimo: Md. 

Sinclair Co. Baltimore, Md. 
Geo. W. Zastrow, “Baltimore. 

Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 
U. 8. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 


Fred H. So Westminster, Ma. 
Morral Bros orral, O ° 


Lacquer. 
John G. Maiers’ Baltimore. 
Seely Bros., Blaine ash. 


Lacquering Machines. 
Seely Bros., Blaine, Wasb. 


Nafling Machine. 
BE. J. Judge, San Francisco, Cal. 


Oyster Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

eprague Canning Machinery Co.. Chi cago. 
Zastrow, Baltimore. 


Paindlair Scott Co. Baitinore, Md. 


Fred H. ny Westminster, Md. 
E. J. Francisco. 
Patent A 
Edw. a ‘Duvall, Jr., Washington, D. C. 
Wm. N. Moore,* Washington, D. C. 


Brown-Bogg Hamilton, Ont. 
Huntley Bilver Creek, N. Y. 
Invineible Grain Cleaner Co., 


Silver Creek, N. } 
Rennebu Co., Baltimore. 
K. Robins Baltim 


Ma. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Frank Hamachek, Kewaunee, Wis, 
I, N. White, Mt. Morris, N. Y. 


Pea Viners. 
J. H. Empsom, Longmont, Colo. 


Ayars Machine Co. N. J. 
Huntley Mfg. Co. Siiver “Creek, N. Y 


Pineapple Machinery. 
J. Judge, San Fran 
J. Lewis, Middleport N. 
The John R Mitchell 
Sinclair Scott Co., Baltimore 
Stevenson & Co., ’ Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co. Hamiiton, Ont. 
Sinclair Baltimore. 
Pump—refuse skins, etc. 
A. K. Robins & Co., Baltimore, Md. 


Balt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New York City. 


Cans. 

American Can fo Bn York, Baltimore, 
Chicago, San F: 

Can Co, “Byracuse, Chicago, 


tim 
Sanitary Can Co., Cit. 
ridgeton.) 


Can Co, 
& Steward, “Rutland, Vt. 


sanitary © an Making Machinery. 


“Jud e, San Francise 
Max Mt. ‘Vernon, N. Y. 
& J. A. Ste utland, Vt. 
Tortis Wold Chicago. 
Seeds. 
J. Baltimore 
‘A. J. Brown Seed Co., Grand Rapids Mich. 
D. Landreth Seed 
Leonard Seed Co., Chicago, Ih. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Pras Bros., Alpena, Mich. 


d Screens. 
Mfg. Co., Silver N. Y. 
Sinclair Scott Co., ore. 

Canning Machinery Co.. Chicago. 


"Machine Co. Salem, N. J. 
rral Bros., Morral, . 
Edw. Rennebur, & Sons Co., Baltimore. 
A. K. Robins Baltimore, Md. 
Sprague Canning Co. Chicago. 
Solder Cap Hemming 
B. W. Bliss Co. 
Wold 


Lewis) Middlep ort, N. 
ay . Silver Creek. N 
rain Cleaner Co., Silver Creek 
Syrupers (Automatic) 
BE. J. Jud San Francisco. 
Sprague fanning Machinery Co.. Chicago. 
Colbert Canning Machinery Co. Buffalo, N. Y. 


Tin Plate. 

Washington Tin Plate Co. Washington, Pa. 
Thermometers 
Hohmann & Maurer Mfg. Co. Rochester, N. Y. 
Tin Scarp Bought 

Vuleum Detinning Co., Seawarren, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, 
Sprague Canning Machinery Ce.. Chicago. 
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CERRUTI SYRUPER > 


When Such Canners As 


California Fruit Canners’ Association Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and labor? 


J. JUDGE 


SALES AGENT 


268 Market St. . 25 California St. 


SAN FRANCISCO, CAL. 
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THE Canning TRADE 


STERILIZATION AND SALT 


Laboratory experiments have shown that spore-bearing bacteria will not develope in 
any acid medium when the acid strength is more than ¥% of one per cent. 


Tomatoes and Saurer-Kraut, for instance, both usually exceed this degree of acidity 
and when that is the case do not require the heavy process of sterilization. 


But if salt is used that contains a high precentage of alkali the acidity may be reduced 
below the point of safety. 


LIBERTY SALT 99.7% PURE 


Should be chosen by all canners who would avoid the constant use of high temperatures 
for sterilization purposes. 


Liberty Salt contains no alkali to deplete the natural Vegetable acids; no lime to toughen 
vegetable fibre or harden vegetable juices; no mineral substance that will injuriously 
affect vegetable flavor. 

Let us send you a sample of 


LIBERTY—THE SALT OF QUALITY PLUS 


COLONIAL SALT COMPANY 


CHICAGO, ILL. BUFFALO, N. Y. 
431 S. Dearborn St. : AKRON, OHIO D. S. Morgan, Bldg. 


AUTOMATIC ROUND CAN FLANGER, No. 157 
For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery. 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mor. 


218-230 N. JEFFERSON ST. CHICAGO 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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THE Canning TRADE 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
railor water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 

Your friends, 


BOYLE CAN COMPANY. 


STICKNEY BEAN and PEA FILLER 


FOR No. 3 CANS AND UNDER 


$125.00 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra $50.00 


These Machines 
are in successful 


use on J AMS 


and other 
goods that can flow 
by gravity and 
shaken into the can 


HENRY R. STICKNEY 
PORTLAND, ME. 

NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


FIRE INSU 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-lnsurance Bureau 
BALANCE SHEET as at December 3ist, 1914 


RANCE 


CASH ASSETS 


The Exchange has at this date, a judgment, rendered by the Cireuit Court 
of Michigan. against the Receivers of the Pere Marquette Railroad under date 


CONTINGENT ASSET 


Uncollected Expense and Guarantee Fund Deposits 
Accounts Receivable 


29,231.97 
5.183 66 


LIABILITIES 
Losses Incurred and Unpaid (Estimated)............... $ 200.00 
Expense and Guarantee Fund Deposit 

Reserve Fund 43,568.00 
Surplus 68,032 81 

Total Reserves and Surplus................. 8 419,080.45 


420,201.90 


of October 22, 1913. amounting to $29,880.52, and in connection therewith has also 
a claim on account of salvage amounting to $935.45. The expenses incurred 
to December 31, 1914. in connection with this suit amount to $5,183.66 and are 
included in the Accounts Receivable in the foregoing balance sheet. 


TOtal Heservet Gnd $ 419,030.45 
Net Contingent Subscribers’ Liability on Policies 


Total Amount of Policies in Force % 21,970,721.16 
Chicago, January 9,1915. We have audited the accounts of the 
Canners’ Exchange Subscribers at Warner Inter-Insurance Bureau, 
Chicago, Illinois, for the year ended December 31, 1914, and we 
hereby certify that, in our opinion, the foregoing statement reflects 

its true financial position as at that date. 

MARWICK, MITCHELL, PEAT & CO. 
Chartered Accountants. 


FRANK VAN CAMP, Chairman, San Pedro, Cal. 
WM. R. ROACH, Hart, Michigan 
L. A. SEARS, Chillicothe, Ohio 


LANSING B. WARNER, ING., Attorney, 


ADVISORY COMMITTEE 


111 W. Monroe St, CHICAGO 


GEO. G. BAILEY, Treasurer, Rome, New York 
T. HERBERT SHRIVER, Westminster, Md. 
LANSING B. WARNER, Secretary, Chicago, Ill. 
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BALTIMORE CANONSBURG SYRACUSE CHICAGO 


4 Large up-to-date Open Top or 
“Sanitary” Can factories. 


The most modern splendidly 
equipped machine shop for the 
manufacture of our own “Con- 
tinental Closing Machines”. 


These are our facilities. Can any 
other can maker equal them ? 


Continental Cans and Continental 
Closing Machines. Ask the 
canner who uses them. 


CONTINENTAL CAN CO. 
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